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.. . serving Borden Company plant 
at Mount Vernon, N.Y. 


The Borden operation in Mount Vernon, 

New York, is typical of the ever increasing 
number of progressive dairy plants that are in- 
stalling Tri-Clover Division’s new “SPR” Series 
Positive Rotary Pumps. 

Here are some of the reasons for the popu- 
larity of this new Tri-Clover high efficiency 
series: FLOATING IMPELLER DESIGN; 
STATIC SANITARY O-RING SEAL ... 
FULLY ACCESSIBLE; BEARING AND 
GEARS LOCATED IN SEPARATE COM- 
PARTMENTS FOR MORE EFFECTIVE 
LUBRICATION .. . and a popular size range 
including capacities of 3, 10, 25, 60, 125 and 
300 gallons per minute. 

For complete details, write for the new Pump 
Bulletin ‘‘PR-260.” 


LADISH CO. 
Tnéi-Clouen Division 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago 6, Illinois 
Cable TRICLO, CHICAGO 
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The First 
Automatic 
Pressure Control 


GAULIN ADVANCED TECHNOLOGY 


Important Homogenizer News. Manton-Gaulin announces a revolutionary step in 
homogenizer valve control. A Hydraulic Valve Actuator that completely elimi- 
nates the handwheel assembly on both first and second stage valves. 

Now pressures can be set simply by turning two knobs. But most important, 
ressures can be set more accurately, maintained precisely throughout an entire run. 
hile the required breakup of butterfat particles is achieved at pressures sub- 

stantially lower than formerly required (in many cases, as much as 25% lower). 

This means proportional power savings. 

In addition, by substituting hydraulic pone for spring pressure, Gaulin’s 

HVA virtually eliminates vibration on the homogenizing valve. The pumping 

action is smooth and quiet. 

Simple and foolproof. Sanitary. Spe- 

cifically designed for “circulation eeeccese eeeccecce 

cleaning’’, there are no flow restrictions 

to cleaning fluids. MANTON- 


Learn more about the greater homoge- = 
nizing efficiency and cost savings Ps | ce | é rr 
. . ble with Gaulin’s new Hydraulic alve 
Built with Your Future in Mind Actuator. Just call your Gaulin Job- MANUFACTURING CO., INC. 
ber today. 49 Garden Street, Everett 49. Mass. 
EE) eS 
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Service 
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It’s a fact. Kendall non-gauze Milk Filters really make milk come clean, 
consistently deliver good sediment ratings that virtually eliminate the 
necessity of your rejecting milk. Kendall non-gauze Milk Filters are also 
good news for your producers because they not only deliver top performance, 
but in the bargain, they cut filter costs 
up to 25%. Producers don’t have to 
pay for gauze that isn’t there, because 
Kendall non-gauze Milk Filters do not ; aq os . ' 
need gauze for strength like old-style iE ‘an Pa, , , i 

filters do. Make Kendall non-gauze KENDALL 
Milk Filters available to your producers. 


You'll be thanking each other for it! MILK FILTERS 





NON -GAUZE 


rhe K EN DALLA comrssr 


Fiber Products Division 
WALPOLE, MASS. 





CLEANER MILK + FILTERS MORE + COSTS LESS 
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Step-up to the quality of Girton Processors 


To heat, cool, start, hold, mix, blend or 
age your products — look to dependable, versa- 
tile GIRTON PROCESSORS. No other processor 
comes in a greater variety of shapes, sizes and 
styles — including steam vapor, pressure wall, 
cone bottom and vacuum — 100 through 2000 
gallons. They will hold precise temperatures, 
change temperatures rapidly, mix gently or 
vigorously, air unload, can off, etc. ~ whatever 
your requirements. Features like the patented 
Cam-Action Agitator and work-saving mechani- 
cal cleaning head are exclusively Girton — 
available in no other processor. So is the 


quality of design and craftsmenship going into 
each vat — the result of years of experience as 
a pioneer and leader in the field . . . Step up to 
the quality and rugged dependability of Girton 
Processors — and be customers ahead. Ask your 
Girton representative for full details. 


IRTON Ad | VA ALU TAYE (om: VV 


- | z= sf - 7 eo Gena 


Write No. 6 on Reader Service Card 


American Milk Review 














: 





QUALITY CONTROL BY INTERNATIONAL PAPER 


HE milk carton in our photograph is a reject. 
It will never be used. Reason: to our inspec- 
tor’s sharp eye, it is scored too deeply. 

All of our 13 converting plants inspect car- 
tons from every case they send out. That means 
about a half million cases a month. 

This is just part of our quality control program. 
Random samples of Pure-Pak@ containers are 
sent to our Mobile, Alabama, research lab and 
put through a rugged five-day ordeal on three 
Pure-Pak machines. 

And we don’t stop here. At our Single Service 
Division Laboratory in Philadelphia, we test 





Victim of International Paper’s quality control 


cartons that have been formed, filled and sealed 
in actual dairies. 

What does this quality control do for you? 
It gives you containers that are uniform and 
smooth running in every aspect. Take the con- 
tainer edges for instance. Special pains are taken 
to see that they are always smooth and clean. 
This means there’s no lint to clog up your ma- 
chinery. 

Talk to the International Paper representative 
in your area. He'll tell you about your most de- 
pendable source of supply—in design, printing, 
service, and quality control. 

®Ez-Cell-O Corp. 


INTERNATIONAL PAPER 
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STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 
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FAT FORMATION IN BULK TANKS 


Gentlemen: 

I would like a dozen tear sheets of the Plant Clinic 
article on Fat Formation in bulk tanks from the Octo- 
ber issue of the American Milk Review. This problem 
and its solution is very common and yet so difficult for 
people to see that buying bulk tanks with too small 
compressors or poorly designed cooling plates can al- 
ways cause this problem and yet far too many pro- 
ducers bargain on price and not on performance of 
their bulk tank. If there is a charge we will be glad to 
remit. 

Sincerely, 
Illinois 


Gentlemen: 

In the October, 1961 issue of American Milk Re- 
view there appears an article entitled “Fat Formations 
in Bulk Tanks.” 


May we have your permission to make offset repro- 
ductions of the article for a mailing to our dealer or- 
ganization? The article will be reproduced exactly as 
it appears in your publication. Of course, we will give 
you a credit line. 

Sincerely yours, 
Wisconsin 


MORE ON SWEET SOUR CREAM 


Dear Mr. Saal: 

Please accept my sincere thanks for the fine manner 
in which the American Milk Review presented to its 
reading public announcements about the program of 
the Cornell Conference on Cottage Cheese and the an- 
nual meeting of the American Cottage Cheese Institute. 


The golden autumn weather in Ithaca, the high 
quality of the speakers, the keen interest of a record 
number of registrants, and your splendid cooperation 
helped make this event one of the most successful. 


Our demonstration on sweet cultured cream was 
received with enthusiasm. Though the recent article by 
Mr. Geerken and myself (American Milk Review, 
Sept. 1961) endowed this product with a new name 
and showed its advantages and disadvantages, the basic 
concept of sweet cultured cream manufacture is not 
considered new by us. For example, recently we ran 
across some observations by W. I. Tretvsen on the 
same subject tucked away in a small section of a gen- 
eral article on sour cream published about 15 years 
ago in the old Milk Plant Monthly. 


It is hoped that another 15 years does not elapse 
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before the dairy industry takes serious note of this 
high-temperature product, sweet cultured cream. 
‘ Sincerely, 
Frank Kosikowski 
Cornell University, 
Ithaca, N. Y. 


Dr. Kosikowski is Professor of Dairy Science in the 
Department of Dairy and Food Science in Cornell 
University 


e 
NATIONAL MILK SANITATION ACT 


Dear Mr. Saal: 


I would be very much interested in getting two 
copies of the June 1961 edition of the American Milk 
Review which contained an interview with me on my 
National Milk Sanitation legislation. 


I understand a rebuttal article was printed in a later 
issue of your magazine. I would be interested in getting 
two copies of this article also. 


Thanking you, I am 


Sincerly yours, 
Lester Johnson 


Mr. Johnson is Representative in Congress from 
the 9th District, Wisconsin. 


* 
ELECTRONIC ROUTE ACCOUNTING 


Gentlemen: 

This concerns an article printed some time last 
winter in regards to the IBM model 7, route account- 
ing work. 


We have lost our copy of this article and would ap- 
preciate another copy of this article. 


Ship fastest way possible. We will be glad to pay 
any charge for the article and freight or shipping. 
Thank you. 

Your truly, 
Florida 





U. S. Rights to Tetra-Pak 
Secured By Large Textile House 


Deering Milliken, Incorporated, a large privately- 
owned textile business, has entered into an agreement 
with Ackerlund & Rausing of Lund, Sweden, to take 
over the exclusive U. S. patent and trademark rights 
of Tetra Pak. This represents Milliken’s first venture 
outside of the textile field. 


Roger Milliken, president of the textile firm said, 
“We are entering into this because our studies show a 
great potential in the United States for this business. 
Our extensive research facilities and marketing knowl- 
edge gained through 96 years in textiles, ideally fit our 
company to expand the use and service of Tetra Pak to 
the American consumer.” 
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Why Do We 
Celebrate Christmas? 


: Has the phrase, Merry Christmas, lost most of its 
i meaning in the struggle for the mighty dollar? 


Instead of a prayer-thought for a blessing on our 
friend, our neighbor, customer or competitor, does 
Merry Christmas roll off our lips with tongue in 
—_ ace an expression in words without meaning 
in fact? 


If each of us were to emulate the Christ whose 
mass we celebrate each 25th day of December, 
would we not think less of self and more of our 
neighbor; less of how to make an extra dollar and 
more of ways in which its use might bring com- 
fort, health and happiness to our neighbor next 
door or continents away? In short, do we really 
want to be Christlike? 


In the spirit of Him whose birth we celebrate on 
Christmas day, we extend to all men everywhere 
our heartfelt wish for a 


Merry Cletslmas 
and a 
Happy Flew Year 


The Benjamin P. Forbes Company 
2000 West 14th Street Cleveland 13, Ohio 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 
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OUTSTANDING ADVANTAGES 


~ Low cost 

SAVES FLOORS 

NOISELESS 
/ SPEED HANDLING 

DESIGNED FOR 1000-LB. LOADS 
ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 





Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 

Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 


urements of crate. 
PRESSURE LUBRICATED * CADMIUM 


HAGIOS weiss iciie Sexi 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading dairy wpply hovees 
Write No. 9b on Reader Service Card 
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No. 1469 
New 1000 series 


eco MLUM-A-THERM Zerch Cabinet bo MUCKLE 


Again Muckle research creates Alum-A-Therm porch cabinets will help you build milk 
a new combination of materials route volume with faster, easier deliveries . . . and con- 
and design. The result is a porch tented customers! They prevent winter freeze-up and 
cabinet of enduring summer spoilage; can be used with or without lightweight, 
beauty . . . and protec- inexpensive wire carriers for a new range of flexibility to 
tion that reflects the suit your needs, 
quality of your product. 


ALU M-A-THERM features 
lightweight expanded 
polystyrene one-piece 
molded liner with su- 
perior insulating effi- 
ciency. Raised bottom 
provides aeration; easy 
to keep clean, sanitary. 
4 Half-Galion 


e ° ° 4 Half-Gall 
Modern stucco finish embossed aluminum shell resists Squares aa : 2 
scuffs, scratches, weather and rust; gives full protection , 
against dust, dirt and animals. Free-action hinged alumi- 


‘ A. teaval. £ eS . Glass Bottles 
num cover; fully insulated. Made to last for years! a met pep oa. <2; aa 


special wire carrier. This 
one cabinet is adapt- . 
able to a wide range of ‘i a 9 One-Quart one- 


home delivery needs. ( |, Bee trip cartons 
without carrier 


INTRODUCTORY OFFER-—Let us send you a sample cabinet 
showing machine-cut stencil, multi-color handcut stencil and em- 
bossing. Send $3.00 check; we will ship your sample Alum-A- 
Therm postpaid. Please, no billing at this price! Send today. 


Quality protection reflects quality products MUCKLE MANUFACTURING CO., owatonna 12, Minn. 
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TIME AND LABOR SAVER. Electroglide remote pull switch allows operator to open door without leaving truck. 


Jamison Electroglide®’ Power Doors 
stand up under continuous, high volume traffic 





RAPID OPENING AND CLOSING. Fast operation 
speeds traffic, saves refrigeration. Single leaf and bi- 
parting doors available to meet varying wall conditions. 
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e For ten hours every day, foot and truck 
traffic speeds through three Jamison Electro- 
glide power-operated cold storage doors at the 
Wilsey, Bennett Co., Los Angeles, Calif. High 
volume, heavy traffic operations such as this 
demonstrate conclusively that Electroglide doors 
keep traffic moving profitably—and stand up 
under the most rugged duty. 


Electroglide reduces operating costs through 
special features that assure rapid, easy opening, 
smoother operation, maximum safety, positive 
sealing and simple, low cost installation. 


For complete performance and specification 
data write for Electroglide Bulletin to Jamison 
Cold Storage Door Co., Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 








INTERNATIONAL Model AM-150 with “flat-back” rear design means no lost space—saves time with more efficient loading. 


easyin.. 





When you have to get in and get out of a route truck 200 times 


Saves you time and labor. Man-sized front-to- 
rear working areas! Dock loading and unloading 
time cut to a minimum! You get choice of higher 
single or double doors and lower loading height to 
make rear-loading and stacking easy; factory- 
installed case racks and drain holes and shelving. 

Talk about driving convenience: one, low, curb- 
height step swings you in and out of the cab effort- 
lessly. And for “working alone,” the extra space 


next to you in the cab is a real help for that next- 
stop delivery. Full, all-over visibility further adds 
to your comfort and safety. 

There’s no wider choice of factory-custom milk 
trucks made. Choose your body with sit or stand 
drive—or both. With 3-speed Metro-Martic trans- 
mission. Or with dual brake, clutch and accelerator 
controls, power steering, heater/defroster, under- 
slung tire carrier, tinted safety-glass windshield. 


INTERNATIONAL TRUCKS 
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INTERNATIONAL Model AB-140 METROETTE® DARI-VAN has up to 125-case capacity—matches your route needs exactly. 


easy out 





a day, you'll appreciate the design of an INTERNATIONAL METRO 


Saves you money. Factory-designed to your load 
and road specifications. Lightweight steel bodies re- 
duce deadweight, increase overall payload. And the 
famous METRO square-cut design—the wheel hous- 
ings, sides, corners and flat roof—make every inch 
of loadspace usable. 

Another plus. Factory-built and installed insula- 
tion and/or refrigeration protects the load, allows 
for night-before loading. 


WITH METRO BODIES HH. 
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Bodies 4 to 6 times as corrosive-resistant. A special 
175-degree prep coat solution at the factory removes 
all dirt, grease and oil before the many coats of 
protective paint are added. Joints are caulked or 
welded and a sealing compound closes platform 
seams. Under-coating and special painting are fac- 
tory options. See your INTERNATIONAL Dealer or 
Branch for a demonstration. International Harves- 
ter Co., 180 N. Michigan Avenue, Chicago, Illinois. 
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“DONT FORGET... 
to empty the ice box pan” 









Did you ever forget? If you did, a sopping wet floor made 
remembering easier the next time. 


But even when home food storage was built around a 
wooden ice box, Frick was already pioneering in 
industrial refrigeration. It was the kind of pioneering 
that helped make today’s frozen food industry possible. 

















FRICK DAIRY PROGRESS 


Early morning truck loading, costly 
storage rooms, overtime labor—just 
part of the business? Frick custom- 
engineered refrigeration systems are 
eliminating it. One famous dairy uses 
a Frick System featuring plug-in am- 
monia coils in its trucks and truck 
parking lot. This permits daytime load- 
ing at the end of drivers’ runs, evens 


out the labor load and eliminates early 
morning vehicle congestion. 

Frick engineers treat every dairy 
installation as a separate case. That’s 
why progressive dairies use Frick equip- 
ment for guaranteed refrigeration. Ask 
your Frick representative for docu- 
mented results. Every Frick System is 
backed by over a century’s engineering 
experience and integrity. 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors Street, Montreal, Quebec 


A proud past . . . a progressive future =F | > 
<RIQY 
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REDUCE MAN-HOURS IN 
YOUR COOLER WITH 
THIS CHERRY-BURRELL 
MODEL E STACKER 


i Increase 


Greater productivity from your labor 
force is the best answer to rising pay- 
rolls and price pressures. And the 
keys to greater productivity — to in- 
creased Thruput — are high capacity 
Cherry-Burrell mechanization and 
eventual automation. With proper 
planning and Cherry-Burrell’s Pro- 
gressive Automation Plan you can 
have automation economically. 

First, improve your plant’s mecha- 
nization in problem areas to immedi- 
ately reduce costs and improve effi- 
ciency all along the line. 

With Cherry-Burrell’s Model E 
Case Stacker doing the stacking, one 
man in the cooler can easily handle 4 
to 6 times as many cases per minute. 
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your Thruput through 


PROGRESOIVE AUTOMATION 


The Model E’s gentle handling also 
results in less breakage. Additional 
time can be saved in stack-loading 
trucks, too. Compounded, these many 
cost savings add up to substantially 
increased Thruput through improv- 
ed mechanization. And each piece 
of Cherry-Burrell mechanization fits 
tightly into the final automated 
scheme when it is brought under au- 
tomatic control — the second step in 
Cherry-Burrell’s plan. 


PLAN NOW WITH CHERRY-BURRELL 

We can automate your entire oper- 
ation at once, but increasing Thruput 
through automation isn’t usually an 
overnight job. That’s why it’s im- 


portant to start planning now. That’s 
why Cherry-Burrell’s Progressive Au- 
tomation Plan is so important. Re- 
member, only Cherry-Burrell can 
provide all the mechanization, auto- 
matic controls and engineering ability 
necessary for a complete, integrated 
automated system. 


Contact your Cherry-Burrell sales 
engineer to help you plan. 


(cuenny-Bunnent 
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3-A Standards for 
Fillers, Sealers 


Wetenhall Elected to 
Top Spot at National 
Dairy Products Corp. 


Home Service Suffers 
From Selling Weakness 








S-A Sanitary Standards for fillers and 
sealers of single service containers for milk 
and milk products are now in effect. The 
fillers and sealers standards were completed 
at the regular semi-annual meeting of the 3-A 
Committees in Washington D. C., October 5, 
1961, and received authorizing signatures of 
all parties October 17. 


The new standards delineate sanitary 
criteria for fillers and sealers of single ; 
service milk containers. After October 17, ; 
1962, makers of fillers and sealers may apply 
to the 3-A Symbol Council for authorization to 
use the 3-A symbol on equipment complying with 
the new standards. The new standards will be 
published in the July 1962 Journal of Milk and 
Food Technology. 


Sn + SN CINTA 


J. Huber Wetenhall, president of Na- 
tional Dairy Products Corporation, becomes 
chief executive officer of the firm this 
month. A 50-year veteran with National Dairy, 
Mr. Wetenhall was named vice president in 
1952, executive vice president in 1957 and 
president in 1959. 


He succeeds E. E. Stewart, chairman of 
the board, who retires this month but retains 
a directorship in the company. 


A survey by the National Association of 
Sanitary Milk Bottle Closure Manufacturers 
shows some glaring weaknesses among home serv- 
ice dairies. Nearly 20 percent of the dairies 
have no sales meetings at all. Another 48 
percent have less than one meeting a month. 
Even when sales meetings were held on a regu- 
lar basis, 75 percent said that topics dis- 
cussed were general rather than specific, 
raising questions as to the effectiveness of 
the meetings. 


Attendance by drivers was bad, but not 
unexpected since management, itself, charac- 
terized its sales meetings as "fair" or 
"poor." 
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Even ten years from today, if this body needs any part, Hackney 
will be ready to supply it. There’s nothing new in this policy. It has 
long been standard practice at Hackney Bros. Body Co. and an up-to- 
date parts book accompanies every body delivered. They don’t want a 
single body bearing the name Hackney to become an orphan. If you 
want maximum use of your refrigerator bodies to the last days of 
their usefulness, buy Hackney. There’s over a century of service behind 
this parts availability guarantee. It’s something worth considering. 
May we supply more facts? 


HACKNEY BROS. BODY CO. 


PO BOX 920/ PHONE 237-0105 / WILSON. NORTH CAROLINA 
Write No. 17 on Reader Service Card 
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EDITORIAL 


Unions, Newspapers And Strikes 


© New York metropolitan newspapers sailed into dairy management 
for not averting, and then prolonging, the strike by the Teamsters last 
month. One editorialized that the stoppage was one for which ‘“‘manage- 
ment and labor are equally to blame.” Such criticism, insofar as man- 
agement was concerned, was not justified by the facts. 


The facts were that management and labor were negotiating a long 
list of demands peaceably when the old contract ran out. 


When the contract expired, the members of one local out of the 
four in the New York-New Jersey marketing area decided to strike. Two 
of the others reluctantly went along. The fourth, in northern New Jersey, 
extended its contract every 24 hours for the duration of the strike. Its 
members continued to serve their customers until a settlement was 
reached. There was no disruption of service and no adverse public reac- 
tion as there was in New York City and Long Island during and after 
the work stoppage. This was responsible unionism. 

On the other hand, nobody gained and everybody was hurt by the 
strike: the dealers, the producers, the customers. No doubt, the immedi- 
ate loss will be far overshadowed by the long-range loss in terms of cus- 
tomers who are gone from home service forever or who have discovered 
that they can get along with a substitute for fluid milk. 


What was lacking in this instance was responsible unionism of the 
kind exhibited by the North Jersey local. 


And if the newspapers are going to fix the blame, they ought to get 
the facts first. 


A Message of the Season 


© This year, more than ever, it is appropriate to re-print and to ponder 
upon and to act upon one of the shortest, yet most powerful, editorials 
ever written. 


Peace on Earth. Good Will to Men. 


Merry Christmas and Happy New Year to all from the American 
Milk Review. 
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SHELLWAX 250 COVERAGE 





POOR QUALITY WAX COVERAGE 


Photos show why Shellwax 250 (left) reduces leaking and bulging (see arrows). Both milk cartons were filled with a dye solu- 
tion. Dark stains from dye indicate where poor wax coverage (right) has exposed board fibers. This leads to bulges and leaking. 
Shellwax 250 (left) gives good coverage. Even in exaggerated tests, Shellwax 250 reduces bulging and leaking to a minimum. 


Tests prove that Shellwax 250 dramatically 








Success story from a 
leading Illinois dairy 
Recently, in Illinois, one of 
America’s leading dairies tested 

Shellwax 250 in its plant. 

Within a short time, the 
dairy’s foreman could report 
conclusively some remarkable 
improvements in performance. 

Shellwax 250 improved the 
cartons’ durability significantly. 
The look and feel of the cartons 
were more attractive. And ma- 
chines were cleaner, had fewer 
stoppages. 

With wax coating tempera- 
tures of 183°F to 185°E, and 
running on a low wax type 
board, mileage was low. 








Write No. 19 on Reader Service Card 
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H™ are seven ways Shellwax 250* 
can help you turn out better car- 
tons, and help reduce waste in your 
dairy: 

1. Shellwax 250 resists flaking even 
during rough handling. 

2. Shellwax 250 can minimize bottom 
cracking and stringing where cartons 
fold. 

3. Shellwax 250 is tough and flexible 
at low temperatures. 

4. When properly applied, Shellwax 
250 coats cartons with a uniform film. 
5. Because of its high moisture resist- 
ance, Shellwax 250 reduces bulging 
and extends shelf life. 

6. The smooth, clear outer film of 
Shellwax 250 lends eye appeal to the 
carton and enhances color. 


reduces flaking, stringing, leaking, and bulging. Now 


comes further proof from a leading dairy in Illinois. 


7. Shellwax 250 cartons feel strong 
and firm. 


Demonstration in your dairy 
Your Shell Representative will gladly 
demonstrate Shellwax 250 in your 
dairy. 

Contact the nearest Shell office, or 
write: Shell Oil Company, 50 West 
50th Street, New York 20, N. Y. 





A Bulletin from Shell 
—where 1,997 scientists are working 
to provide better products for industry 








Fight Over Gallons In New Jersey 


"This is perhaps the first time the industry, as an industry, has had 

the opportunity to debate these issues with facts before an impar- 

tial judge with the authority to solve the problems equitably on 
the basis of facts rather than emotions." 


@ ARE THERE REAL ECON- 
omies in bottling and selling milk in 
gallon jugs? Is resale price control, 
ordered by the New Jersey State 
Legislature, necessary for the bene- 
fit of the consuming public and the 
stability of the milk industry? 
These were the issues raised at 
a public milk hearing by the New 
Jersey Office of Milk Industry by 
order of the State Supreme Court. 
The hearing resulted from an ap- 
peal to an Office of Milk Industry 
Order issued on December 29, 
1960, which set up a bracket sys- 
tem for fixing minimum prices of 
milk in New Jersey. This bracket 
system, originally requested by the 
industry, changed resale prices 
monthly in order to maintain a con- 
stant differential between minimum 
resale prices and the Class I price 
as fixed by Federal Order 27. Thus, 
as the Class I price increased and 
decreased monthly, so would resale 
prices in North Jersey, using a 
bracket of 20 cents per hundred- 
weight to cause a one-half cent per 
quart consumer price change. 
Soon after the order was issued, 
four milk dealers in Northern New 
Jersey, Lampert Dairy of Linden, 
Garden State Farms of Midland 
Park, Maplehurst Farms of Bound 
Brook and Cornell Dairy Farms of 
New Market, who specialize in sell- 
ing milk in gallon jugs out of their 
own stores, appealed from the Or- 





Dan Wettlin, Jr., former executive 
vice president of the New Jersey 
Milk Industry Association, now 
heads Wettlin Associates, public re- 
lations and sales consultants for the 
dairy industry. 
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BY DAN WETTLIN, JR. 


der. They claimed that they wanted 
a constant price throughout the 
year, and further that they wanted 
to sell their milk for less than the 
minimum price specified in the OMI 
Order. 

When the four dealers from 
North Jersey appealed from the Or- 
der, the appeal was heard by the 
New Jersey State Supreme Court. 
The industry in North Jersey joined 
the case as a co-respondent. On 
June 30th, the court handed down 
a decision which stayed the Order, 
expressing the opinion that there 
was not enough factual cost evi- 
dence in the previous hearing to 
either grant or deny the appeal of 
the four companies. The court then 
directed that the OMI hold a new 
hearing and get accurate cost fig- 
ures which would indicate whether 
or not the claims of the jug opera- 
tors were justified. 


Savings Claimed 


In the hearing, one of the appel- 
lants recommended that he be per- 
mitted to sell milk in gallon jugs 
from his company-owned stores for 
89 cents a gallon. Another recom- 
mended an 87 cent per gallon price. 
Both recommendations received 
widespread attention throughout the 
state because such a price would 
mean a reduction of more than three 
cents per quart. The existing mini- 
mum price for a gallon of milk in 
North Jersey was then $1.02. 

To many consumers, the appeal 
by some dealers to reduce drastical- 
ly existing milk prices gave the ap- 
pearance of a very simple issue. If 
a milk dealer wants to sell milk for 


87 cents a gallon, why should he not 
be permitted to do so? 

Thus was created a sizeable pub- 
lic relations problem for the indus- 
try, in addition to the legal and 
marketing battles already joined. 

The sale of milk in gallon jugs 
in the State of New Jersey is not 
new. Jug milk has been sold in New 
Jersey for more than twenty years. 
True, such jug sales have received 
little attention and have caused no 
marketing problems, partly because 
these jug sales were priced at only 
one cent per quart less than milk in 
quart containers, and largely be- 
cause the dealers selling jugs did 
not resort to provocative publicity, 
attacks upon the industry, and 
claims that their operations were 
the only operations truly in the in- 
terests of the consuming public. 

During the course of the recent 
hearing, some of the appellants used 
large space newspaper advertise- 
ments, similar in appearance to gal- 
lon jug ads which have appeared in 
other markets, attacking price con- 
trols in general and the Office of 
Milk Industry in particular. After 
hearing their claims, the Court 
stated: 


“We are remanding the cause to the 
Director (of OMI) for the follow- 
ing action: He is to hold a hearing 
upon notice and compile a supple- 
ment to the existing record to in- 
clude evidence of the cost factors in 
the milk processing operations of 
bulk sales and vending machine 
dealers (as we have defined those 
terms). We expect him to make a 
finding as to the lowest prices these 
types of dealers can ask for their 
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milk and still operate at a reason- 
able profit...” 


Thus, for the first time in the 
history of milk control in New Jer- 
sey, the Office of Milk Industry was 
directed by the State Supreme Court 
not only to hold a hearing, but to 
make certain that OMI obtain thc 
cost figures of individual companies, 
who in this instance were the appel- 
lants, and place those cost figures 
in public record. 


Those figures obtained by a 
study of the companies’ books by 
the staff of the OMI showed: 

1—A sizeable annual profit for one 
of the appellants, but the profit due 
largely to sales from a plant store 
located immediately adjacent to the 
processing plant, and a part of the 
same building. The plant, in this in- 
stance, is located in the heart of a 
heavily populated residential area. 
2—An accumulated three month 
loss totaling $87,675 for the 14 
dairy stores operated by another 
appellant. 

3—A third appellant operated a 
farm, a dairy and a real estate busi- 
ness all under one roof with the 
transactions of all three businesses 
recorded in the same journal. Thus 
it was impossible to get any cost 
figures. 

4—The fourth appellant operated a 
farm, processing plant and a chain 
of dairy stores with all transactions 
recorded in the same journal. Here 
again, the OMI accountants con- 
cluded that “data indicating the full 
expense involved in the complete 
operation could not be obtained.” 


For perhaps the first time in the 
milk industry, gallon jug operators 
making wide public appeals for 
lower prices and public claims of 
lower costs were ordered to “prove 
it” by the highest Court in the State. 
The information obtained from 
their books by State auditors, with 
one exception, failed to substantiate 
the claims made. 


Jugs Serve Minority 


At the request of the State, Dr. 
C. W. Pierce of Penn State Uni- 
versity offered testimony at the 
hearing. In his testimony, Dr. Pierce 
pointed out that the four appellants 
in this hearing “constitute a minor- 
ity of the market and serve a minor- 
ity of the consumers. Could their 
businesses be expanded to serve any 
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major share of the market without 
increasing their unit cost? If their 
supposed advantages are based on 
location, wage rates below and 
working rules less stringent than 
those required by a majority of the 
industry, simple product mixes not 
satisfactory to all consumers, pack- 
ages not preferred by many con- 
sumers and methods of sale which 
will not service a major share of 
consumers, then an expansion of 
their businesses to service a major 
part of the market would certainly 
increase their unit cost.” 


Dr. Pierce Recommends 


At the conclusion of his state- 
ment, Dr. Pierce made these rec- 
ommendations to the State. 
1—That the OMI issue an order 
“which provides for automatic 
changes in resale prices with 
bracketed changes in Class I price.” 
2—That the problems of price dif- 
ferentials “among products, pack- 
ages and methods of sale’ and the 
issue of bracketed resale prices 
“should receive separate considera- 
tion.” In making this recommenda- 
tion, Pierce also suggested that “‘ac- 
tual cost, potential costs and also 
the type of distribution system that 
will best serve the several aspects of 
the public interest” should be con- 
sidered. 


Following his testimony, Dr. 
Pierce was bitterly cross-examined 
for several days by the appellant’s 
attorneys. 


Following the witnesses for the 
State, Lawrence McGinley, Presi- 
dent of The Milk Drivers’ and 
Dairy Employees’ Union Local 680 
appeared. He stated that minimum 
resale milk prices should not be 
based on the labor costs of milk 
dealers who pay substantially less 
than the prevailing wage rate. He 
added that such a policy would 
“undermine and break down the 
structure of wages and working con- 





ditions that the unions have been 
able to establish over a course of 
more than the last generation.” He 
contended that some of the appel- 
lants claiming lower costs are pay- 
ing “sweat job” and “coolie” wages. 
As proof of his statement he said 
that one of the appellants paid $90 
a month for an 80-hour work week. 


“The people of this State would 
be shocked to realize that the Di- 
rector of the Office of Milk Indus- 
try and the Supreme Court of the 
State of New Jersey are being asked 
to give recognition to such abomi- 
nable conditions,” McGinley added. 
“Any attempt to break the industry 
into segments in order to determine 
the minimum price of any such 
segment would result in chaos.” 


One Shows Figures 


When the appellants took the 
stand during the fourth week of the 
hearing, only Lampert Dairy of 
Linden submitted actual cost fig- 
ures. Their figures showed that their 
combined operation, which included 
a processing plant, four stores, in- 
cluding the one immediately adja- 
cent to the processing plant, several 
vending machines and a few sub- 
dealers, showed a total gross profit 
during the past year of $200,000. 
This was before taxes and before 
any salary was paid to the three 
partners who run the business. 


The stores, excepting the plant 
store, employ a manager who is 
paid $100 a week plus 542% com- 
mission for an 84 hour week. The 
employees of the company are given 
two holidays annually, two weeks 
vacation but no pension plan. They 
have no producers and all of their 
milk supplies are bought on contract 
from a nearby dealer. 


The largest of the four appellants, 
Garden State Farms of Midland 
Park, consistently refused to give 
any of their cost figures, in spite of 

(Please turn to page 81) 
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The development of the truly hermetic separator 25 
years ago by De Laval gave milk plant operators these 
very important advantages over the older, atmos- 
pheric or semi-sealed types. 


FOAMLESS! Positive-action seals keep air out. The 
separator is filled completely and only with milk. Un- 
like other types of separators, air can’t get in. There 
is no chance to form troublesome foam that causes 
burn-on and cream losses—and lowers cream quality. 


BETTER SEPARATION! Because the milk enters a full 
bowl, it is not smashed by rapidly moving metal or 


(IN 
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milk surfaces. Unlike “semi-open” centrifugals, “Air. 
Tights” generate no foam or shattered butter par. 

ticles. Separation in the disc zone is therefore more 
efficient and the cream collected is of the very highest) 
quality. Milk and cream discharge are positive and) 
based on feed rate. The totally hermetic design of the” 
De Laval also does away with “discharge scoops”) 
which shatter cream structure. 


EASIER CONTROL! The separated cream and milk in 
the bowl are always “balanced”, responding instantly 
to a single control valve—as compared to multi-valve 





American Milk Review 








adjust: 
tors. 1 


OVER-! 
simple 
Tights 
efficier 
have k 
moder 
aratio 
that I 
up ye 





3, ““Air) adjustments and supervision needed in other separa- 
er pars tors. This same valve also controls cream quality. 


seul OVER-ALL DEPENDABILITY—All the advantages of the 
we oll : simple, effective mechanical seals of De Laval “Air- 
1 of the : Tights” have been progressively developed into highly 
coon efficient separators of higher capacity. To date, 12,000 
’ have been installed. The “300” and “400” series offer 
modern milk plants unsurpassed performance in sep- 
milk in aration or clarification—a performance in your plant 
stantly that De Laval’s experience and reputation will back 
‘i-valve’ up year after year. 














Write Nos. 22-23 on Reader Service Card 
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For New Capacity or for Modernization... 

The “300” or “‘400” Series De Laval Centrifugals 
These are all “‘Air-Tight” separators or clarifiers. Their bowls and 
disc stacks are precisely balanced for dependable, rugged r- 
formance. Low pressure drop permits use of centrifugal feed 
— Full details on the 34 models are readily available. Contact 

e Laval, or your nearest representative. 
“300” Series “400” Series 


Hot-Milk Separation 3,500 to 18,000 Ibs/hr 75.090 ibs/hr 


Cold Milk Separation 1,750 to 5,500 ibs/hr 0,000 Ibs/hr 
Clarification 6,000 to 20,000 Ibs/hr 50,000 Ibs/hr 
Standardization 6,000 to 20,000 Ibs/hr 40,000 Ibs/hr 
“Tri-Process” 6,000 to 12,000 Ibs/hr to 20,000 Ibs/hr 


THE DE LAVAL SEPARATOR COMPANY 


Poughkeepsie, N. Y. 
5724 N. Pulaski, Chicago 46, 1. [ei ©) —am O's .% & 
201 E. Millbrae Ave., Millbrae, Cal. 


Write to Dept. AMR-12 


The only foam-free, 





high-quality-cream centrifugals: 


De Laval “air tight’s” 
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The 54th Annual MIF Meeting: A Report 


Well-rounded program on a variety of subjects impor- 


tant to the dairy industry: Hydrogen bomb tests offer 


no immediate cause for alarm. . . Five-day delivery 


highly satisfactory for retail business at Turner Dairies, 


Anniston, Alabama. . . The reasons why Fair Trade laws 


are needed and the reasons for their proper, adequate 


enforcement... Changing conditions require alterations 


in the Federal Milk Market Order program. 


¢ FIVE-DAY RETAIL DELIV- 

ery, psycrophilic bacteria, 
staphyloccoccus, personnel prob- 
lems, producer relations, radioac- 
tive fallout, solids-not-fat milk pric- 
ing — these were among the imme- 
diate and pressing problems of the 
milk industry that received expert 
attention and discussion at the 54th 
Annual Convention of the Milk In- 
dustry Foundation, October 22 
through October 25 at Waskington, 
D.C. 


With close to 1,200 milk proc- 
essors and distributors registered, all 
of the sessions were well attended. 
Some played to standing room only 
and at least one had to be moved 
to larger quarters to accommodate 
the audience. 


It was a serious, no-nonsense 
group of milk businessmen who 
came to the nation’s capital to ob- 
tain information, and to exchange 
facts about developments and situ- 
ations vitally affecting their business. 


Gilbert H. Hood, Jr., opening 
the convention in one of his last 
official acts as president of the MIF, 
put his finger on a primary problem 
when he called attention to the 
necessity of creating a favorable en- 
vironment in which the milk busi- 
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By Herbert Saal 


ness, as a part of the free enterprise 
system, could function in the best 
interest of the public and itself. But 
first, he said, that misunderstandings 
by people in government, and by the 
public generally, about the true re- 
lationship of business and the “so- 
ciety of which it is a part” must be 
replaced by understanding. 


He proposed that this be done 
through conferences, meetings, sem- 
inars, and the publication of a se- 
ries of books on the subject. 


He said that world-wide unrest is 
the product of three fundamental 
forces, which also affect the milk 
businessman. Those forces are: a 
rapidly expanding and changing 
population, an accelerating tech- 
nological evolution and an effort 
by constantly increasing numbers of 
people to attain the goals of the 
Declaration of Independence. 


Ervin L. Peterson, Executive Di- 
rector of the MIF, explained the 
present course and the future posi- 
tion of the MIF. He emphasized 
the need to work with government 
officials in the various agencies. 


Robert E. Osborne, MIF vice 
president, who was elected presi- 
dent, declared that the major func- 
tions of the MIF would be in the 


recruitment of vitally-needed young 
blood into the industry, liaison with 
the numerous agencies of govern- 
ment with which the MIF deals, the 
dissemination of information to the 
membership, public relations, main- 
tenance of communication with the 
large customers, such as the super- 
market chains, technical services, 
the sales training program and the 
Crusade Child Safety. 


One of the important points he 
made was that, “The kind of social 
and political climate in which we 
must conduct our business is de- 
pendent on the extent to which the 
people in our communities under- 
stand the relationship between our 
problems and their needs for the 
goods and services that we supply.” 


Two topics to which a lot of at- 
tention was given were radioactivity 
in milk and the alleged connection 
between animal fat in the diet and 
heart ailments. The panel on radio- 
active fallout, composed of repre- 
sentatives of the Atomic Energy 
Commission, the USDA, Health, Ed- 
ucation, and Welfare Department, 
and Norman Myrick, Public Rela- 
tions Director of MIF, encouraged 
the impression that the detonation of 
test devices was no reason for any- 
one to stop drinking milk at this 
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time. It was indicated that in the fu- 
ture, any Federal action involving 
the withholding of milk from a par- 
ticular area because of radioactive 
contamination in the milk would not 
be taken until deemed absolutely es- 
sential to the public health. Scien- 
tists on the panel emphasized the 
importance of milk as a source of 
calcium, and declared that the pub- 
lic should not be deprived of this 
important element of nutrition, 
which itself offers some protection 
against intake by the body of radio- 
active Strontium 90. 


Soviet Tests Bomb 


The panel discussion took place 
October 23. On that day, and in the 
days that followed, the Soviet Union 
fired at least 80 megatons of ther- 
monuclear devices. Despite this, on 
October 30, Dr. John Porterfield, 
Assistant Surgeon General of the 
United States, said that radiation 
controls, such as milk embargoes, 
were not contemplated by the gov- 
ernment in the wake of Soviet nu- 
clear tests. He indicated that while 
this decision was subject to change, 
he did not expect that it would be 
changed in the immediate future. 


Dr. M. S. Read, of the National 
Dairy Council, reported on the atti- 
tudes of doctors toward the diet- 
heart problem. He said that a large 
percentage of doctors make general 
dietary recommendations and that 
doctors do tend to associate fat in 
dairy products with high blood 
cholesterol. With increasing fre- 
quency, physicians are prescribing 
diets containing less dairy fat. 

M. J. Framberger, general man- 
ager of the American Dairy Associa- 
tion, said that a survey conducted 
for ADA revealed that people are 
more aware of the diet-heart contro- 
versy today than they were five years 
ago, but this does not necessarily 
mean they believe everything they 
see or hear. 


A substantial number of people ~ 


recognize the need of cholesterol in 
the blood for good health. Forty- 
seven percent of them said that they 
do not believe that medical doctors 
know the cause of heart disease. 
Mr. Framberger asserted the poll 
showed that people have not ac- 
cepted the propaganda about sat- 
urated and unsaturated fats. 
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Other authoritative speakers at 
the convention covered a wide va- 
riety of topics. Discussing Federal 
Orders, Herbert L. Forest, Director, 
Milk Marketing Orders Division, 
USDA, said, “A major problem is 
adapting milk orders to rapid 
changes in the production and dis- 
tribution of milk. . . . In some areas, 
distributors may send milk over 
routes extending as much as 300 
miles from the bottling plants. Bulk 
milk is often shipped distances of 
700 to 1,000 miles. . . 


“With milk moving more freely 
between markets, it becomes in- 
creasingly necessary to improve 
alignment of prices between mar- 
kets. Class I prices could be better 
aligned if a more uniform measure 
of manufacturing milk values were 
used as a basis for Class I prices in 
orders. Presently, Class I prices in 
most markets outside the Northeast 
are based on the higher of: the con- 
densery price, a  butter-powder 
formula price, or prices paid at a 
group of local manufacturing plants. 
A few markets also include a for- 
mula designed to measure the value 
of milk for cheese. At times, these 
various measures will get out of 
line with one another and bring 
about unintended and unrealistic 
price relationships between mar- 
kets.” 


Speaking about the Northeast, 
Mr. Forest said, “It is desirable 
that some method be achieved to 
make Class I prices in the North- 
east more directly responsive to ups 
and downs in the dairy economy 
generally.” 


He concluded by saying that im- 
provement in Federal orders is go- 
ing to come largely through coordi- 
nated effort of industry and govern- 
ment. The government can move 
little faster than industry is willing, 
in adapting the program to the 
rapid changes taking place in the 
marketing of milk. 


Harry Polikoff, an attorney who 
is an outstanding authority on trade 
practice legislation, explained in his 
address, “Some milk dealers want 
trade practice regulation; others do 
not want it. Both sides are equally 
aware of industry problems. The 
main difference between those who 
sincerely want it, and these who 
sincerely do not, I have found, lies 
in those who believe it can work 


and those who think it cannot 
work.” He said that it is inherent 
in our mode of life that those regu- 
lated shall, by and large, recognize 
the need for regulation and recog- 
nize that each must give up some 
liberty, if others are to do likewise. 


The industry has to be ready to 
seek and pay for a special agency 
to administer and provide enforce- 
ment to the hilt. Passage of a law, 
by itself, is useless. There must be 
adequate expert staff and adequate 
funds. Enforcement cannot be left 
to local county attorneys, who are 
too busy with general work. 


The key to enforcement, Mr. 
Polikoff asserted, is the constant and 
continuing study of costs and meth- 
ods of all regulated dealers. 


“Public policy is a strange thing,” 
he said. “It permits Federal or state 
authorities, or a farmer cooperative, 
to tell the milk dealers what to pay 
farmers for milk; it permits state 
and local health departments to tell 
them how to process and handle 
it; it permits the unions to tell them 
what to pay for labor and some- 
times what or how to deliver. Thus, 
public policy regularly puts a floor 
under competition among milk deal- 
ers in the sphere of their buying 
milk and labor. But when it comes 
to the sphere of selling activities by 
dealers, where they need a floor 
under the revenue to cover these 
costs of milk and labor, then the 
hue and cry is raised that the slight- 
est restraint of competition among 
them is all wrong! Those who take 
this position probably forget that 
“free enterprise” does not include 
the freedom to wrongfully injure 
others. In fact, our present society 
is so complex that in many fields, 
freedom to compete fairly is possi- 
ble only under the protection of 
laws which permit such freedom.” 


In the Sales and Advertising Sec- 
tion, E. L. Turner, of Turner 
Dairies, Inc., Anniston, Alabama, 
detailed the success his company 
has been having with the five-day 
week. Turner Dairies delivers three 
times a week on a Tuesday-Thurs- 
day-Saturday route and twice a week 
on a Monday-Friday route. 


Anticipated howls of anguish 
from the public and from employees 
simply have not materialized. The 
company has benefited from re- 
duced costs and has suffered no ill 
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Newly elected officers and board members of the Milk Industry Founda- 


tion are (Ist row, |. to r.) secretary, J. William Martin, Valley Bell Dairy 
Company, Charleston, W. Va.; president, Robert E. Osborne, Knudsen 
Creamery Company of California, Los Angeles; vice-president, Alvie J. Clax- 
ton, Beatrice Foods Company, Chicago; treasurer, Robert E. Cleary, Welsh 
Farms, Inc., Long Valley, N. J. oo row, |. to r.) director, Robert J. Harbison 


Ill, Harbison's Dairies, Philade 
Pinehurst Dairy, Rockford, Illinois. 


effects from competitors still on the 
six-day week. 


Hubert Garrecht, former MIF 
president and president of Klinke- 
Reed Dairies in Memphis, Tenn., 
commenting on Mr. Turner’s talk, 
said that the industry must do what 
it can to shore up home service. 
When an extra man on the sixth 
day costs $35.00, Mr. Garrecht 
feels that the five-day week should 
be considered seriously. 


Max Reynolds of Proven Prod- 
ucts, Chicago, Illinois, described 
how retail customers could be ob- 
tained and held through the judici- 
ous use of premiums. 


Maurice M. Thomas, of Koontz 
Creamery, Inc., Baltimore, ascribed 
the success of his company in sell- 
ing bread on home service routes 
to the fact that the bread was a 
bulky item that housewives would 
prefer to have delivered rather than 
pick it up themselves, especially if 
the price was right. Practically every 
dairy in Baltimore now carries bread 
on its home service routes. 


In his opinion, bread is one non- 
dairy item that can be profitable 
on a retail route. 


Paul C. Kenmoen of the Carna- 
tion Company gave a talk on the 
importance of selection and training 
programs in the large company. He 
discussed where the search for tal- 
ent should be conducted, who ought 
to do it, and what are the needs of 
the company. Mr. Kenmoen pointed 
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phia; and director, Hugh E. Powell, Muller- 


out the costs and the pitfalls of such 
programs as well as their potential 
advantages. 


In the Laboratory Section, talks 
were given on the important sub- 
jects of Psycrophilic Bacteria, Qual- 
ity Control in the Grocery Cabinet, 
and a summary of Methods on Ar- 
riving at Payments for Milk on a 
Solids-Not-Fat Basis. 


The Milk Supplies Section was 
highlighted by talks on Good Pro- 
ducer-Processor Relations, Off-Fla- 
vor in Bulk Tank Milk, and Regu- 
latory Barriers to Inter-Market Milk 
Shipments, among others. 


At the Joint MIF-IAICM Ses- 
sion, Wednesday, October 25, Mil- 
ton Hult, President of National 
Dairy Council, received a special, 
surprise award in the form of a 
plaque from the Milk Industry 
Foundation, the International As- 
sociation of Ice Cream Manufac- 
turers and the Dairy Industries Sup- 
ply Association to mark the 25th 
Anniversary of Mr. Hult’s presi- 
dency of NDC and the work that 
he has done in extending knowledge 
and use of dairy products through- 
out the country. 


R. O. Davison, president of the 
Kelco Company, president of Dairy 
Industries Supply Association, an- 
nounced at the MIF-IAICM Joint 
Session that the 1962 Dairy Indus- 
tries Exposition would take place 
at Atlantic City October 28 through 
November 2. The Exposition will 


open on Sunday and close on the 
following Friday. This will elimi- 
nate Saturday hours at the Exposi- 
tion which exhibitors found objec- 
tionable because hardly anybody 
came to the Exposition Hall on that 
day. 

The MIF had a total of about 
1,200 registrants. A similar number 
were registered for the convention 
of the International Association of 
Ice Cream Manufacturers. DISA 
members were also present, about 
480 of them, to see that life was 
made pleasant and a little more en- 
joyable for the hot- and swollen- 
footed processors of milk, ice cream 
and other milk products. 


R. E. Osborne Elected 
President of M. I. F. 


e ROBERT E. OSBORNE OF 
LOS ANGELES was elected presi- 
dent of the Milk Industry Founda- 
tion at a meeting of the organiza- 
tion’s Board of Directors on Oc- 
tober 23, 1961. Mr. Osborne, who 
has served as the Foundation’s vice- 
president for two years, is president 
of The Knudsen Creamery Com- 
pany of California. 


Mr. Osborne succeeds Gilbert H. 
Hood, Jr., vice-president and treas- 
urer of H. P. Hood & Sons of Bos- 
ton, Masschusetts. Mr. Hood has 
been president of the Milk Industry 
Foundation for the last two years. 


Other officers elected by the 
Board of Directors were Alvie J. 
Claxton, Beatrice Foods Company, 
Chicago, Illinois, vice-president; 
William Martin, Valley Bell Dairy 
Company, Charleston, W. Va., sec- 
retary; and Robert E. Cleary, Welsh 
Farms, Inc., Long Valley, N. J. 
treasurer. 


Elected to the Board of Directors 
were Robert J. Harbison III, Harbi- 
son’s Dairies, Philadelphia, and 
Hugh E. Powell, Muller-Pinehurst 
Dairy, Rockford, Illinois. 


Re-elected to the Board were 
Harry Archer, The Borden Com- 
pany, New York, N. Y.; Donald E. 
Bennett, Jr., Oakhurst Dairy Port- 
land, Maine; C. Vernon Hansen, 
Crystal Cream and Butter Com- 
pany, Sacramento, California; and 
C. R. Roberts, Sealtest Foods, New 
York, N. Y. 


American Milk Review 








Take 
Con 


vidu 





itepteaD 


Illinois Wins Again 


Takes top team honors in 27th Collegiate Students’ International 
Contest in Judging Dairy Products in field of 21 entries. Indi- 
vidual high scorer is David H. Brown of Ohio State. 


@® THE TEAM OF UNDER- 

GRADUATES FROM. the 
University of Illinois took first prize 
in the 27th Collegiate Students’ In- 
ternational Contest in Judging Dairy 
Products held October 23, 1961, 
during dairy convention week at 
Washington, D. C. 

Co-sponsored by the American 
Dairy Science Association and the 
Dairy Industries Supply Associa- 
tion, the competition attracted en- 
tries from 21 colleges and univer- 
sities. 

In the individual scoring, David 
H. Brown, Ohio State University, 
earned top honors in All Products. 
Richard K. Crooke, University of 
Connecticut, was first in Milk; Den- 
nis T. Gordon, University of Il- 
linois, first in Butter; William J. 
Liepis, Universiy of Connecticut, 
first in Cheese; and Merle R. King, 
University of West Virginia, first in 
Ice Cream. 

Here are the first-place teams in 
categories other than All-Products: 
Milk, West Virginia; Butter, Okla- 
homa State; Cheese, Connecticut; 
Ice Cream, Michigan State. 

For winning first place in the 
All-Products category, the Uni- 
versity of Illinois won a cash fel- 
lowship of $2,300 from DISA. An- 
other fellowship from the same or- 
ganization for $2,150 went to the 
second place winner in All Prod- 
ucts, Oklahoma State University. 
President R. O. Davidson of DISA 
made the presentation. 

Here is how the teams fared in 
the various categories: 


Ice Cream: Michigan State, West 
Virginia, Illinois. 

The scoring by individuals went 
as follows: 

All Products: David H. Brown, 
Ohio State; Dennis T. Gordon, Il- 
linois; D. Jerome Blomquist, Min- 
nesota. 

Milk: Richard K. Crooke, Con- 
necticut; Merle R. King, West Vir- 
ginia; J. Barry Regan, Rhode Is- 
land. 

Butter: Dennis T. Gordon, II- 
linois; David G. Snider, Oklahoma 
State; JoMar C. Alwes, Illinois 

Cheese: William J. Liepis, Con- 
necticut; Dennis T. Gordon, II- 
linois; Robert E. Sprenger, Minne- 
sota. 

Ice Cream: Merle R. King, West 
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Virginia; Robert P. Kapp, Clem- 
son; Wilfred W. Henderson, Mis- 
sissippi State. 

Contest Superintendent was 
Louis H. Burgwald, Foreign Agri- 
cultural Service U. S. Department 
of Agriculture. Assistant Superin- 
tendent was D. R. Strobel of FAS, 
USDA. 

The product judges were N. E. 
Fabricius, Dairy Maid Products, 
who judged All Products; D. A. 
Pettee, Creamery Package Manu- 
facturing Company, Milk; Robert 
Johns, Kraft Foods Company, 
Cheese; Bert J. Aldrich, H. C. 
Christians Company, Butter; and 
Everett L. Byers, Bowman Dairy 
Company, Ice Cream. 

Awards are given by the follow- 
ing organizations: 

Milk: Individual and team 
awards by the Milk Industry Found- 
ation. 

Cheese: Individual 
National Cheese 
award by DISA. 

Ice Cream: Individual and team 
awards by International Associa- 
tion of Ice Cream Manufacturers. 

Individual and team awards for 
All Products as well as the graduate 
fellowships for the top teams, are 
presented by the Dairy Industries 
Supply Association. 


awards by 
Institute; team 








R. O. Davison (back to camera), president of Dairy Industries Supply Associa- 
tion, congratulates dairy products judging team from the University of Illinois 
on winning the All ren be Bowl and a DISA cash fellowship of $2,300 in the 
Collegiate Students International Contest in Judging Dairy Products. At left 
is S. E. Crofts, past president of DISA, master of ceremonies for the evening. 
At right is Prof. Joseph Tobias, coach of the Illinois team. Team members are 
(left to right) Tom Cain, Dennis T. Gordon, Patricia Crater, and (hidden by Mr. 
Davison) Jo Mar Alwes. 


Milk: West Virginia, Connecti- 
cut, Ohio State. 

Butter: Oklahoma State, Illinois, 
and Iowa State. 

Cheese: Connecticut, 
Tennessee. 


Illinois, 
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Undated Milk Should Be Coded 


by A. C. Dahlberg 


Authority says coding is needed to detect old product on the 
shelves and prevent it from getting into the customer's hands, 


thus avoiding unhappy consequences for the industry. 


@ THREE YEARS AGO A 

study was made of the influ- 
ence of dating retail milk containers 
on certain practices in food stores 
located in New York City (1). It 
was found that the date on retail 
containers had several undesirable 
features in the merchandising of 
milk and that this requirement in 
the Sanitary Code was not neces- 
sary to assure the sale of milk with- 
in reasonable time limits. A number 
of companies sold milk marked by 
code to food stores with no time 
limit for sale in markets near New 
York City. This coded milk moved 
out of the food stores as fast as the 
dated milk in the metropolitan city 
and there were none of the prob- 
lems of additional cost and loss in- 
herent in the dated milk. 


In the light of these results and 
the apparent need for some basis 
of determining the time from pas- 
teurization to sale. “It was recom- 
mended that code marking of milk 
containers and a time limit from 
pasteurization to sale be established 
in the Sanitary Code to replace the 
present dating requirement.” This 
change in the Sanitary Code was 
not made by the New York City 





A. C. Dahlberg is Professor of 
Dairy Science in the Department of 
Dairy and Food Science, New York 
State College of Agriculture, Cor- 
nell University. 


28 


Department of Health but in 1960 
the New York State Legislature 
passed a law prohibiting any board 
of health or similar regulatory agen- 
cy from requiring the dating of re- 
tail milk containers. 


Effective in May 1960 the milk 
dealers of New York City discon- 
tinued the use of dated milk con- 
tainers but coding was not put in- 
to practice. It appears that the milk 
dealers were certain that the milk 
in food stores would be entirely 
satisfactory without date or code, 
providing careful instructions were 
given to wholesale route men about 
proper handling of milk in food 
stores. 


The author proposed that a study 
should be made of the age of milk 
in undated containers in food stores 
in New York City to determine the 
current situation. The project was 
outlined at a private conference and 
three selected milk dealers agreed 
to code mark milk containers for 
two weeks. The plan was to ascer- 
tain the age of the milk offered for 
sale in the food stores the second 
week of coding. The experiment 
was held confidential so that only 
management in the companies was 
informed of the test to assure no 
checking on the rotation of milk in 
the sales refrigerators by means of 
the code. 


All details were arranged to make 
this study comparable with the pre- 
vious study of April and May 1957. 


The test was conducted in May 
1961. An independent research or- 
ganization was hired to collect the 
data. 


Data were secured from 154 food 
stores, which were classed in four 
groups Or types, as in the previous 
study. These stores had 21,936 un- 
dated milk containers, (temporarily 
coded) in the sales refrigerator or 
an average of 142 containers per 
store. This number compares with 
187 food stores and 56,342 con- 
tainers in the previous study of 
dated milk. 


The number of containers of milk 
on hand in the food stores the night 
before the day of the interview was 
now 27 per store, which was 10 
more than the number found in the 
study of dated milk. The number 
of food stores that closed yesterday’s 
business with no milk on hand de- 
creased from 34% to 9%. Appar- 
ently, there is still some carry-over 
from the _ practices developed 
through the years of dating retail 
containers because in 1957, food 
stores handling coded milk outside 
New York City closed the day with 
49 containers per store on hand and 
in the latest canvass only 3% closed 
with no milk on hand the day prior 
to the survey. 


The age of the one-quart undated 
containers in the food stores’ sales 
refrigerators was very satisfactory 
as 98.8% of all milk was today’s or 
yesterday’s milk. 


Two principal points are at issue 
from the data in this study and in 
the former one on dating retail milk 
containers in New York City. The 
first involves the comparative time 
intervals from pasteurization of milk 
to its being offered for sale in the 
sales refrigerators of food stores in 
undated and in dated containers. 
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The combined figures for one- 
quart and two-quart containers for 
undated milk and the previous data 
on dated milk in New York City 
clearly demonstrate that undated 
and dated milk take the same ap- 
proximate time from pasteurization 
to sale in food stores (Table). 
Ninety percent of the milk in the 
sales refrigerator is today’s milk, 
9% is yesterday’s milk, and 1% is 
2-day old milk. Only .01% of the 
milk offered for sale in one-quart 
containers was 3-day milk or one 
container in each 10,000. This 
shows very comparable data for un- 
dated and dated containers. 

The second point involves the 
significance of the two-quart con- 
tainers found in one food store out 
of 154 which were over three days 
old. In the former study a total of 
196 stores were involved in the 
over-all study of dated milk and 
none of them had milk dated over 
three days old; however, one extra 
day must be added to the age of 
some of this milk as 21% of all 
milk was legally pasteurized and 
packaged one day early so there 
probably was some 4-day dated 
milk offered for sale. There were 
38 stores in the previous study that 
sold coded milk and the period from 
pasteurization to sale in food stores 
was the same as for dated milk. In 
the present study there were 154 
food stores selling undated milk and 
one store had milk that exceeded 
the previous time limits. Even 
though this one store in 154 as 
compared with no store in 234 in 
the previous study may be statisti- 
cally insignificant, the fact remains 
that five containers of milk were in 
the sales refrigerator that should 
not have been there, which is one 
container in each 4,000 offered for 
sale. 


Dating No Solution 


A regulation requiring the dating 
of containers may not control this 
age problem for Kirchoff (2) re- 
ported in 1952 that inspectors in 
Jefferson County, Alabama, picked 
up 2,445 over-age containers of 
dated milk in food stores of which 
30.5% ranged in age from five to 
eight days. 

The essence of these findings is 
that nearly all milk was offered for 
sale within the limit of “312 days 
after the day of pasteurization,” 
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TABLE: Comparison of Age of Undated and Dated Milk on Hand for Sale in Food Stores 
in New York City as Shown by Temporary Code on Container or by Date on Container 


at Time Count Was Made 





May 1961, Undated Milk 











in 1-qt. and 2-qt. April-May 1957, Dated 
Containers’ Milk in 1-qt. Containers® 
No. of No. of 

Containers Per cent Containers Per cent 

Total on hand for sale 21,142 100.00 38,237 100.00 
Tomorrow's milk, predated ° 00 1,701 4.45 
Today’s milk 18,853 89.17 35,062 91.69 
Yesterday's milk 1,979 9.36 1,365 3.57 
2-day milk 288 1.36 107 -28 
3-day milk 2 .O1 2 01 
4-day milk 15° .08 0 o 
5-day milk ° o oO o 
6-day milk 5° .02 ° °o 





‘Summary of data obtained in present study. 


*Influence of Dating Milk Containers on Retailing Milk in New York City Food Stores, 
A. C. Dahlberg, Cornell Research Bulletin 927, March 1958. Since 21 per cent of the 
dated milk was predated by one day it is obvious that some of this milk was one day 


older than shown in this table. 


*These 2-qt. containers were all found in one food store. 


previously recommended by the 
author (1) as sound commercial 
and public health practice. Equally 
important, however, is that there 
was a small amount of undated 
milk found in food stores of suffi- 
cient age to have a possible effect 
on quality. Quality used in this 
respect refers to off-flavors, due to 
bacterial growth or spontaneous 
chemical reactions which are ob- 
jectionable to consumers. It affects 
consumer acceptance of milk and 
goodwill toward the milk industry, 
as well as competition among milk 
companies. There is no easy way by 
which the Board of Health and the 
milk dealer, or anyone else could 
determine that an isolated food 
store was not properly moving milk 
from the dealer to the consumer 
except by coding. The age of this 
milk was actually determined by 
coding milk containers in New York 
City without introducing any of the 
problems and needless costs due to 
dating, and without any aroused 
feelings in public relations as the 
code was not known to consumers. 


‘This study showing that one food 


store in 154 studied did have milk 
of sufficient age to raise the possi- 
bility of justified consumer com- 
plaints about milk flavor may 
prompt voluntary adoption of cod- 
ing. Emphasis is given by this study 
to the soundness of the recommen- 
dations of 1958, namely, that code 
marking of milk containers and a 
time limit for sale of 342 days after 


the day of pasteurization should be 
a requirement in the Sanitary Code 
unless these practices are adopted 
by the milk industry. 

Since undated milk has been sold 
in food stores in New York City 
there has been an increase in the 
number of containers held overnight 
in the sales refrigerators of food 
stores and a decrease in the per- 
centage of stores that had no milk 
for sale at the end of the day. 


Undated milk in 154 food stores 
surveyed had the same period of 
time from pasteurization to sale to 
consumers as previously found for 
dated milk, except in one food store. 
The milk in this one food store was 
older than necessary under good 
milk distribution practices and 
which may cause consumer com- 
plaint due to developed off-flavor 
represented one container in each 
4,000 sold. For the purpose of pro- 
viding a method of detecting these 
isolated instances of not maintain- 
ing an entirely satisfactory rate of 
movement of milk to consumers at 
all times, it is recommended again 
that retail undated milk containers 
should be marked by codes. 
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Extraneous Water 


How it gets into the milk... 
What to do about it 


@ IN THIS ARTICLE, the term 

“extraneous water” will be 
used to designate any water in milk 
that was not present when the milk 
was freshly drawn from the cow. 
Essentially, it is added water and 
it is generally considered that an 
added substance is one which unites 
with and becomes an integral part 
of a food. Any water that is added 
to milk is foreign to it in the eyes 
of all regulatory bodies, and as 
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By R. F. HOLLAND 


such is an adulterant in accordance 
with the laws of all states and the 
federal government. 

When the cow was milked by 
hand into a clean dry pail and the 
milk was strained into a dry milk 
can, cooled, and packaged in a 
clean dry bottle, it is probable that 
the consumer received a product 
that was free from extraneous water 
and perhaps not adulterated to the 
slightest degree. Modern dairy 


milk supply. 


practices and health regulations al- 
most guarantee that traces of added 
water will appear in today’s milk 
supply. During the milking period 
many farmers have adopted the 
procedure of dipping teat cups in a 
disinfecting solution before milking 
each cow. Although the equipment 
is drained, it is not dried and a 
small amount of water will go into 
the milk. Pipeline milkers are 


cleaned in place and are generally 





The complexity of modern dairy operations makes it dif- 
ficult to keep all traces of extraneous water out of the 


The pipeline milker is usually flushed with sanitizer solu- 
tion. Solution traces are mixed with the milk. 
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With some cleaning compounds it’s hard to tell .. . 
and the tendency is to use too much. With all- 
purpose VARTEL you can be sure of the right 
amount every time. The secret is spray-drying, 
which makes every beadlike particle exactly the 
same chemical structure. 


How can Vartel save money? 


VARTEL is much lighter than ordinary all-purpose 
cleaners. It has a density of 22 pounds per cubic 
foot. Most other products vary between 50 and 65 
pounds per cubic foot. Ordinary, heavy cleaners 
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are easily over-used. VARTEL, because of its volume, 
will give built-in use control. 


What about cleaning ability? 


VARTEL is a product with unusual cleaning effec- 
tiveness in water of any hardness. VARTEL solutions 
have exceedingly high soil tolerance and will 
handle the toughest jobs. VARTEL goes into solution 
immediately. There is no waiting or mixing to get a 
fully active cleaning solution. Get the advantages 
of VARTEL now. Call your Wyandotte representa- 
tive or distributor today. 


“Wyandotte Chemicals 
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flushed with clean water or a sani- 
tizing solution immediately before 
milking. Films of water remain in 
these pipes. Additional small 
amounts may be in the releaser, in 
pumps, and in the bulk tank. Also, 
small amounts may gain entrance as 
condensate from the atmosphere 
under certain conditions. Generally, 
these water additions are minute 
and of little significance. Occasion- 
ally, however, through carelessness 
detectable amounts may be added. 

In the case of bulk handling, the 
milk leaves the farm in a tank truck 
which again may have films of wa- 
ter on its walls or a small amount 
may collect at the outlet valve and 
not be drained completely. If the 
milk is handled in cans, the situa- 
tion is not significantly different. 

As the product moves through 
the milk plant, additional amounts 
of water may be picked up. All 
freshly rinsed equipment and lines 
are sources of this water. The pro- 
cedure of starting high-temperature 
short-time units on water and fol- 
lowing this water with milk, with- 
out draining the machine, and at 
the end of the run of forcing out 
residual milk with water requires 
extreme care if adulteration is to be 
avoided. Rinse water or sanitizing 
solutions used in the bottle filler 
may again add small amounts of 
water to the milk. Care must be 
taken to drain each valve comnlete- 
ly to avoid these additions as far as 
possible. 


Constant Search 


Throughout the years of the ev- 
olution of the dairy industry, con- 
trol agencies have been constantly 
on the lookout to improve the 
methods of detecting extraneous 
water in milk supplies. The original 
tool was the lactometer, and when 
this was combined with a fat and 
solids determination, adulteration 
with gross amounts of water could 
be detected readily. Small amounts, 
in the range of five per cent or be- 
low, could not be determined with 
certainty unless authentic samples 
from the same supply were avail- 
able for comparison. 

In later years, the Hortvet Cryo- 
scope was invented for the deter- 
mination of the freezing point of 
milk, and, since this is the most 
constant property of the product, it 
is the best single method for detect- 
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ing extraneous water. Recently the 
cryoscope has been improved and 
such units as the Fiske and Ad- 
vanced Instruments are now avail- 
able for the control laboratory. 
These instruments, more precise 
lactometers, and specific-gravity-de- 
termining devices, together with the 
fat test, make the detection of ex- 
traneous water easier and more 
rapid. Also, smaller amounts can 
be determined. A single control lab- 
oratory can handle more samples 
than it could a few years ago. 

On the basis of these facts, the 
milk producer and handler must ex- 
ert every precaution if he is to stay 
out of trouble with the law. No rep- 
utable producer or processor would 
knowingly and willingly add water 
to his product. He takes pride in 
his milk and uses great care in its 
handling. This is mandatory be- 
cause of the unique place that milk 
occupies in the diet of infants, in- 
valids, and the aged. 


Greatest Danger 


The small amounts of extraneous 
water that gain access to the milk 
supply through the water films 
present on pipelines and dairy 
equipment are of little or no signif- 
icance when mixed with a large 
quantity of milk in a farm bulk 
tank or a storage tank. The greatest 
danger of unwitting adulteration oc- 
curs when relatively small amounts 
of milk are involved. This is the 
situation that exists at the starting 
or stopping of a short-time pasteur- 
ization operation where milk flows 
from the pasteurizer to a relatively 
small surge tank or directly to a 
bottle filler. Under these circum- 
stances, it is possible that the first 
few quarts packaged at the begin- 
ning of a run or at the end of it 
may contain significant amounts of 
water. If these bottles are samoled, 
the processor may find himself in 
trouble through this unwitting addi- 
tion. To avoid this possibility, many 
processors blow out their lines with 
air and carefully drain the short- 
time units and start them on milk 
rather than water. Some distribu- 
tors withdraw a can or two at the 
beginning of the run. This milk 
flushes all the water from the equip- 
ment and is separated or used for 
some purpose where added water is 
of no significance. This same prac- 
tice is followed at the end of the 


run. Some distributors blow milk 
from their lines and equipment 
rather than “chase” it out with wa- 
ter. 


Problem at Fillers 


The bottle filler itself frequently 
presents a problem because, al- 
though valves are drained at the be- 
ginning of bottling, there is a ten- 
dency for small amounts to collect 
within the valves themselves and 
this may be delivered into the first 
few quarts passing through the 
machine. The adulteration may be 
considerable. Many distributors re- 
move the first bottle filled from 
each valve and use this milk for 
other purposes. 

Because it has been popular with 
well meaning but often misguided 
people to use milk as a “whipping 
boy” for all sorts of troubles of the 
human anatomy, it behooves us to 
deliver to the consumer the best 
product possible. Every precaution 
should be taken to avoid adultera- 
tion. Water in significant quantities 
is easily avoided. The producer and 
processor should, therefore, do ev- 
erything he can to keep it out of 
his product. 


J. W. Bartlett, Dairy 
Educator Dies at 70 


e Dr. John W. Bartlett, retired 
chairman of the Department of 
Dairy Science at the Rutgers Uni- 
versity College of Agriculture, died 
on October 28, at the age of 70. 


Dr. Bartlett began his long asso- 
ciation with the scientific phases of 
dairy production in 1916 as an ex- 
tension dairy specialist for Rutgers. 


Between 1920 and 1922 he was 
field secretary of the New Jersey 
Holstein. Association. He returned 
to Rutgers in 1922 as chairman of 
the Dairy Science Department. 


He was a pioneer in the coopera- 
tive artificial breeding of cattle, 
grass-silage production, and im- 
provement of pasture methods for 
dairy herds. He establish d a caitle- 
breeding project at Beemerville, the 
first of the kind established by a 
university. 


He was co-author of a book 
“Selling Dairy Cattle for Profit.” 
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There’s a coating from Conoco 


for every carton need 


{| CONOCO HI-SEAL® 


Especially designed for Pure-Pak 
cartons. Seals more cartons per 
pound of coating. 


e Exceptional resistance to rough 
handling 
¢ Plastic-like finish 


e Equally suitable for slab or liquid 
systems 





2 CONOCO SUPER-COTE” 
WITH POLYETHYLENE 


Cuts in-plant costs by eliminating 

in-plant blending. 

e Universally adaptable to any ma- 
chine, slab or liquid 

e improved coating control, more 
efficiency and more economy 

e Dresses-up without messing-up 

e Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


Contact the PURE PAK DIVISION, EXCELLO Corporation, F.O. Box 386, Detroit 32, Michigan 
Manufactured by Continental Oil Company, backed by in-the-plant technical assistants 


Write No. 33 on Reader Service Card 


December, 1961 





3 CONOCO DAIRY WAX 


Quickly penetrates container... 

for smart, durable finish. 

e Assures smooth, even coating 

e Minimum build-up on machine 
parts 

e Uniform in quality 


ICONOCO) 


CARTON 





COATINGS 
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By V. H. NIELSEN 


RESULTS Justify Fieldman’'s Cost 


QUESTION Recently there has been a great deal 
of discussion about proposed federal standards 
of quality for manufacturing milk. If minimum 
standards eventually are put into effect a pro- 
gram of field work and educational work with the 
milk producers will become necessary. How much 
will such a program add to the cost of producing 
and processing milk? 


Quality improvement work includes examination of 
the milk for various quality characteristics (extraneous 
matter, bacteria, taste, smell, etc.) as well as visits to 
dairy farms for the purpose of demonstrating proper 
milk handling methods and correcting faults. How 
much it will cost depends on the intensity with which it 
is undertaken and on the efficiency in doing it. 


No cost range seems to have been established for 
quality improvement work and little published infor- 
mation is available. Recently the Extension Service 
workers in dairy manufacturing in lowa made a survey 
of a number of dairy products in Iowa attempting to 
learn approximately how much was spent for quality 
improvement work among producers of manufacturing 
milk. The survey yielded responses from 17 different 
situations of which 11 involved single plants and six 
were organizations operating on serving more than one 
plant. Altogether the survey included 36 plants, 23 
fieldmen and 15,000 producers delivering 1.4 billion 
pounds of milk annually. This represents almost 30 
percent of the manufacturing milk in Iowa. 


In Iowa an intensive effort is made by most of the 
industry to improve the quality of manufacturing milk. 
A recently enacted state law makes platform grading 
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of the milk mandatory. Tests for extraneous matter and 
bacteria must be made at least twice a month and price 
differentials must be applied to the various quality 
grades. Quality improvement work and grading of the 
milk were, however, common in Iowa plants long be- 
fore the state law was enacted. 


Of the 23 fieldmen included in the survey only four 
devoted all their time to farm visits and other forms of 
educational work among the producers. Most of them 
spent from 15 to 60 percent of their time in making 
platform tests. Several were required to do other plant 
work. This is perhaps an indication of the reluctance of 
plant operators to allocate too many resources to field 
work for quality improvement which not only costs 
money but — in the minds of some plant operators — 
may tend to disturb relationships with producers and 
weaken their plants in competition for milk volume 
with other plants. 


This situation is apparent in Fig. 1 showing the dis- 
tribution in producer load per full-time fieldman. Only 
38 percent of the plants had fewer than 1000 producers 
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Oakite makes available to the dairy industry 
more than six different pieces of mechanized 
cleaning equipment. Each one has its place. 
Each is engineered to do a top-notch job... 
and save you time and money in the process. 


Which one is best for you? 


Ask your local Oakite man to look over your 
plant, demonstrate the equipment, show you 
how to save. Ask him also about specialized 
detergents, in-place cleaning, milkstone re- 
moval, brightening stainless steel, floor 
cleaning —or any other sanitation problem. 








Y. 


Write No. 35 on Reader Service Card 


December, 196! 





The big PLUS in Oakite 


Working with Oakite is like adding a com- 
petent cleaning engineer to your staff. 
It brings the results of latest research in 
cleaning and sanitation...an end to waste 
of time and materials ... mechanization of 
tedious jobs...a wealth of experience... un- 
surpassed materials guaranteed to do the job. 


For some helpful points on dairy sanitation, 
write for Bulletin F-4096 to Oakite Products, 
Inc., 56A Rector Street, New York 6, N. Y. 


Technical Service Representatives in 
Principal Cities of U. $. and Canada 


OAKITE Sioeemene 


Est. 1909 ~ 
rs’ leadership in industrial cleaning 











per full-time fieldman, which might be considered a 
reasonable ratio for effective work. In the remaining 
plants the large number of producers per fieldman per- 
mits only perfunctory field work or — at best — inten- 
sive work with selected producers, usually those who 
are chronically in trouble. 


In spite of these seemingly unfavorable ratios most 
fieldmen managed to make at least one visit per farm 
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Fig. 2: Frequency of visits to producers. 


per year (Fig. 2). In some instances the average visit 
per farm exceeded two per year. Some of these were 
undoubtedly on farms which were in the process of in- 
stalling bulk tanks or making other drastic changes in 
technology. 


Using only the proportionate salary and the travel 
expenses of the fieldman, the cost per farm visit shows 
large variations from one situation to another (Fig. 3). 
In 62 percent of the cases the cost per farm visit was 
between $3 and $6 and the average is about $5. Some 
plants spent less than $3 per farm visit — and a few 
averaged above $9. The cost per farm visit is, of 
course, a purely arbitrary unit of cost. Every experi- 




















50 

a + 

it a sf 
<3 -6 6-9 >9 


DOLLARS PER FARM VISIT 


PERCENT OF PLANTS 











Fig. 3: Distribution of plants according to farm visit. 


enced plant operator and fieldman knows that the real 
cost should be expressed in terms of what was accom- 
plished by a farm visit. This varies with the talent and 
effort of the fieldman and with the obstacles he may 
meet on individual farms. Obviously, the fieldman has 
no control over the latter, but a good fieldman must be 
aware of the challenge which each new farm visit pre- 
sents to him and attempt to produce a positive result 
each time he confronts a milk producer who needs in- 
struction. 


Distributed over the total milk volume in each sit- 
uation the cost of quality improvement work in this 
survey varies from 0.30 to 3.59 cents per 100 pounds 
of milk. This includes both laboratory and field work. 
In 70 percent of the situations the cost was between 
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0.50 and 2.0 cents per 100 pounds of milk. In several 
cases where the cost was less, the effort was inadequate 
and the results unsatisfactory. In other cases where the 
cost was higher, the cost of other activities such as 
procurement may have been included. 


Assuming that improvement in milk quality can 
be achieved at a cost of 1-3 cents per 100 pounds of 
milk the question may be asked if the expense can be 
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Fig. 4: Cost of quality improvement work. 


justified. The benefits of uniform, high quality in a milk 
supply are not always immediately apparent, but it 
takes only a small amount of bacteriologically poor 
milk to lower quality of a large volume of otherwise 
good milk. This, in turn, may reduce the revenue from 
the finished products by a difference which exceeds the 
cost of quality improvement work. A number of plant 
operators have found that inferior milk quality resulted 
in lower grade nonfat dry milk or cheese which, in 
turn, reduced income per 100 pounds of milk by as 
much as 15-20 cents. With this in mind an expenditure 
of 1-3 cents seems to be a modest cost of protection. 


New Cottage Cheese Process 
May Speed up Present System 


A new development in cottage cheese manufacturing 
may speed up the process, insure a more uniform proc- 
ess, insure a more uniform product and lead to mech- 
anization of cottage cheese making. 


C. A. Ernstrom and T. F. McNurlin, University of 
Wisconsin dairy scientists, have had encouraging re- 
sults by adding acid directly to cold skim milk, then 
heating the milk to form the curd. -This is in contrast 
to the conventional method in which bacteria added 
to the milk slowly convert milk sugar to lactic and 
other acids. The acids then coagulate the milk to form 
a curd. 


Adding the acid directly would do away with the 
need to use bacterial starter cultures. Such bacteria take 
anywhere from six to 16 hours to form enough acid to 
coagulate the milk. Also, there’s always a chance that 
the cultures may contain undesirable bacteria which 
produce off-flavors. 


The direct acid addition has produced a firm curd 
in less than 20 minutes, the research men say. And 
there is little possibility of introducing bacteria which 
cause off-flavors in the cottage cheese. The acid curd 
process, according to the scientists, has not been per- 
fected for commercial use. 
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WILSON FACTS 
Cost of New Plant... .$2,145,000 
Less salable value of 


existing plont.... 200,000 
Net Cost... .. .$1,945,000 

Cost of Modernizing 
existing plont.... 600,000 
Soret....54 $1,345,000 
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.. Saved $1,345,000 modernizing our present plant.”’ 


With rising costs, intensified compe- 
tition and milk receipts up to 40,000 
gallons a day, the pressure was really 
on. Wilson officials found their mate- 
rials handling facilities needed re- 
vamping to maintain the efficiency so 
essential in today’s competitive picture. 
So, it was either modernize or build. 


Mojonnier engineering had solved 
Wilson’s growth-cost control prob- 
lems several times since 1931. Called 
in again, Mojonnier came up with 
the answer ...a system installed 
entirely within Wilson’s existing space! 







IRA WILSON & SONS DAIRY, DETROIT, MICHIGAN 


Variouscomponents originally installed 
in 1931 were incorporated in the 
new system. 


Making your present plant space 
much more productive at lowest oper- 
ating cost has for years been the spe- 
cialized function of dairy-wise 
Mojonnier engineers. 


Let one of these engineers study and 
make recommendations for your op- 
eration, small, medium or large... 
without cost. 


MOJONNIER BROS. CO. » 4601 W. OHIO ST. + CHICAGO 44, ILLINOIS 
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Can you fire an employee whose 
mistake loses money for the com- 
pany? 


What happened: 


Jansen was a “problem employ- 
ee.” He did not get along with his 
supervisor, who described him as 





insubordinate.” 


“belligerent and 
Things got to the point where the 
foreman “had it up to here” and 
he fired the man. 


The employee filed a grievance. 
His case came up to arbitration. 
Jansen won and was reinstated 
without back pay. 


After he returned to his job, his 
relations with management did not 
seem to improve. One day he mis- 
machined a part and it cost the 
company a considerable chunk of 
money. He was fired for “defective 
work, incompetence and gross neg- 
ligence.” Jansen blew his top. 


“The company is out to get me,” 
he said. “Ever since they lost the 
arbitration I have been a marked 
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A round-up of day-to-day employee problems and 
how they were handled by management. Each 
incident is taken from a true-life grievance which 
went to arbitration. Names of some principals 
have been changed. Readers who want the source 
of any of these case histories may write to: 
“American Milk Review,’ 92 Warren St., New 


York 7, N. Y. 


RELATIONS 


By LAWRENCE STESSIN 


man. I was supervised so closely 
that I could hear the foreman’s 
breath down my neck. Yes, I did 
mis-machine that part — and it 
cost the company money. But I’m 
human and I’m entitled to my mis- 
takes. Belligerent? Sure, when the 
foreman came over and said I was 
fired for what I felt was an honest 
mistake, I talked up. Who would 
not?” 


The company filed the following 
statement with the arbitrator: “The 
discharge of Jansen was but the 
culmination of a long list of major 
infractions. He had demonstrated 
carelessness in the performance of 
his duties, had failed to follow in- 
structions and had built up a record 
of defective work. As these things 
were called to his attention, his at- 
titude was one of hostility—and no 
improvement was ever apparent.” 


Was the Company: 
RIGHT [} WRONG [] 


What Arbitrator Harry J. Dworkin 
ruled: “The arbitrator cannot con- 
clude that the discharge was justi- 
fied. It is clear that the decision of 
management resulted not only from 
negligence, but was supported by an 
accumulation of annoyances due to 
the grievant’s general uncooperative 
attitude and including the results of 
the prior arbitration. The com- 
pany was ‘unhappy’ with this em- 
ployee, to say the least, and the re- 
lationship had deteriorated to the 
point where management respond- 
ed with a measure of severity which 
was not consistent with past prac- 





tice. The evidence established that 
the company rarely discharged an 
employee for faulty workmanship. 
The proper remedy would be that 
the grievant be declared disqualified 
from his job by reason of his dem- 
onstrated inability to perform the 
duties—and that he be reinstated 
to another job on which an opening 
may arise, for which he may be 
qualified by reason of his seniority 
and ability—as prescribed in the 
contract.” 


Is a Check-cashing Service for Em- 
ployees the Kind of Fringe Benefit 
that Management Cannot Cancel? 


What Happened: 


Until 1957 employess were paid 
in cash. Then the company began 
to mechanize its payroll procedures 
and decided to pay by check. As a 











convenience to workers, manage- 
ment contracted with Brink’s to 
supply a check-cashing service. 


When the Brink’s service was 
(Please turn to Page 69) 
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The new American Can 


PARTNER *1...NEW TUFFY FORMING & FILLING MACHINE 


designed to operate at 20, 40 and 80 CPM—an entirely 
new engineering concept! Now fill more than one product 
at a time with just one operator on a machine! 


Simple, compact construction! 


A complete forming and filling operation in a small 
area! Ultra-violet carton sterilization. Even the 
forced air for stripping the container from its 
mandril is filtered and sterilized. 


Hydraulic controls! 


Hydraulic operation provides powerful pressure 
that can be precisely controlled. Operation is 
smooth . .. maintenance simple. 


MILK CONTAINER 7», 


Can be cleaned in place! 


No need to dismantle to clean. Sterility can be 
achieved right on the production line. 


Engineered for growth! 


This machine has unique versatility. For example, 
a 40 CPM model, 2 lanes wide, can be converted to 
an 80 CPM unit in the form of two Model 40’s with 
a common drive. More than one product can be 
packaged at the same time! 


American Milk Review 














profits two ways: 


PARTNER #2... FABULOUS NEW TUFFY '2-GALLON 
—laminated with plastic for strength. Unique bottom 
and top design for leak resistance! Polyethylene coat- 
ing over label eliminates print scuffing... adds lustre. 


Guards against leaks! \ oe 
Made of 5 layers of paper and a4 change flow from full to medium to narrow. Pour 
4\ 


ing control. Just squeeze the sides of the carton to 


plastic coatings and completely 

heat-sealed, TUFFY is the 

strongest, most leak-resistant 14- “Dry .e 
gallon carton ever made. No more messy cartons 
... no need for the consumer to look for “dry ones.” 


directly into a baby’s bottle without spilling a drop! 
No flake-off—no rub-off! 
Laminated plastic construction eliminates annoy- 


ing flake-off. No particles in the milk .. . nothing to 
rub off and stick to refrigerator shelves. 


Easy to open and pour! WE REPEAT — “Don’t make any Y2-gallon decision before you 
TUFFY’s exclusive’ “Flexi-Spout” hear our proposition. Our salesman is on his way. If the need is 
opens easily and gives complete pour- urgent, wire or call us for a special visit to your dairy.” 


\ 


AMERICAN CAN COMPANY 


100 Park Avenue, New York 17, N. Y. 
Write Nos. 40-41 on Reader Service Card 


December, 1961 













From the State 


By BETHUNE JONES 


apitols 





@ Battle Over Dating Renewal in Chicago 
@ State Administrator Fights Milk Imports 


@ Minnesota's Governor Favors Strong Farm Slate 


@ Ambiguous "Marketing Area" Law Brings Court Action 


ILLINOIS: 


Carton Dating Spotlighted 
in Chicago Milk Hassle 


A broad inspection of Chicago’s 
milk distribution sources was 
launched by the City Health De- 
partment in efforts to determine the 
cause and extent of consumer com- 
plaints over sour milk and cream. 

City Health Commissioner, Sam- 
uel L. Andelman and Edward King, 
chief sanitary officer, conferred 


with about 75 milk and food in- 
spectors, including about 35 nor- 
mally assigned to inspect milk facil- 
ities on farms, to make plans for 
the inspection program. 


The department said the pro- 
gram would include taking milk 
samples and inspecting refrigeration 
facilities in “all sources of distribu- 
tion.” 


The department’s action was tak- 
en after it received about 50 com- 





plaints of sour milk and cream from 
consumers over a period of several 
weeks. It was noted that since the 
enactment by the 1961 Illinois leg- 
islature of a measure to eliminate 
a requirement that milk cartons and 
caps be dated in Chicago the dairies 
supplying the milk to the city have 
voluntarily substituted a code to in- 
dicate to the department when the 
milk was pasteurized. 


The department has an agree- 
ment with the dairies that they will 
withdraw milk from stores that has 
been on the shelf 96 hours. 


Meanwhile, Berwyn Township 
Health Commissioner Albert R. 
Lesak announced that a new regu- 
lation of his department would re- 
quire all dairies supplying milk to 
Berwyn either to date or to use a 
code dating system on containers. 
The regulation was effective Sep- 
tember 26. 


Lesak said that of the 26 dairies 
supplying milk to Berwyn, seven 
had indicated that they would con- 
tinue the former practice of dating 
milk containers and the rest would 
use a new code to be known to 





The Wing Feero” ce Building and Cooling System 


+ No Moving Parts *No Mechanical Agitation 





“King Jeeves” NEW Combination 


Front View 


Go INGREDIENT and WASH WATER 
APPLICATIONS 


Provides a Clear Odorless. Palatable. 





Filtered Cold Water Supply 





THE KING ZEERO COMPANY 









PURE WATER COOLER and ICE BUILDER 


Patented Built-In Louvers 
provide Automatic Agitation 


without extra power 


for all product cooling needs. 


e 
Remember, the ‘‘King ZEERO”’ 
delivers the COLDEST water 
LONGER for less outlay. 


THE KING ZEERO 
May also be used with an 
AIR CONDITIONING UNIT 





t Negligible Maintenance 


MODEL 4084 
KING ZEERO 
Ice Builder Cabinet 
With 71% H.P. Freon 
Condensing Unit 
and Controls 








MODEL 208k KING ZEERO ICE BUILDER CABINET 
CROBS SECT ION SHOWING COIL AND LOUVRE ARRANGEMENT 





y. Sc Pole mar- mm, Mae. lal iach er bo 


Chicago 41}, Ill 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 
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<u e us a a aeeeeee 
Ps +6 +s Soe oe 

‘ = * 

og “a? Se eee ems 


> 





Puts 2% Gallons of Milk on Tap...in half the space! 


The new, low-cost Scholle Home-Pak is a compact, single- 
service carton with sanitary polyethylene liner, designed to fit 
any home refrigerator. It takes only half the space of glass 
bottles ... allows easy dispensing of milk from either an up- 
right or horizontal position in the refrigerator ! 





COMPACT—This single 24% galion Scholle Home-Pak equals five half- 
gallon bottles ... easier to handle... easier to use! 


Write No. 43 on Reader Service Card 


December, 196! 


The snowy-white, water-proofed container is fitted in the 
home with a sanitary, re-usable plastic spigot —fills a glass in 
three seconds. No bottles to return...no sterilizing ...no 
glass breakage. 

Two Scholle Home-Paks fit a standard 16 quart wire case 
for easy handling and stacking. Standard Scholle Auto-Fill 
equipment is used for high speed filling without foam or 
splashing. 

Costs are close to 7¢ per gallon for this new 22 gallon size. 

Get full details on proven Scholle Home-Pak for your 
customers... write or call today! 


Scholle CONTAINER CORPORATION 
3200 East 59th Street, Long Beach 6, California 

Plants in Long Beach, Calif., Northlake, Ill., 

Ridgefield, N.J., and Atlanta Ga. * OF FICE: Dallas, Tex. 
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health department inspectors, food 
store owners, and milk haulers. 


OREGON: 


Prices Lowered in Two Areas to 
Discourage Influx of Cheap Milk 


State Milk Stabilization Admini- 
strator Kenneth W. Sawyer, ordered 
Class I prices lowered in the Cor- 
vallis-Eugene-Roseburg and Coos 
Bay areas of Oregon in moves to 
halt the flow of cheaper milk into 
those markets. 


In separate orders, filed with the 
Secretary of the State by the State 
Agriculture Department, the fol- 
lowing changes were made, effec- 
tive October 16: The minimum 
producer price in the Corvallis-Eu- 
gene-Roseburg area dropped from 
$6.09 to $5.92 per hundredweight, 
four percent milk; the butterfat var- 
iation per point dropped from 7.6 
cents to 7.4 cents. 


In the Coos Bay area, the mini- 
mum price to producers dropped 
from $6.44 to $6.20 per hundred- 
weight, four percent milk. The but- 
terfat differential of eight cents per 
point of variation was unchanged. 


A third order held the producer 
price in the Medford-Grants Pass 
area at $6.23. This is about ten 
cents below the area price prior to 
the April break in the Portland 
area. 


CALIFORNIA: 


New Pricing Procedures Drafted 
on Movement of Milk from Farm 


Changes in California pricing 
procedures affecting payments due 
dairy farmers for milk were an- 
nounced by state agriculture direc- 


tor Charles Paul. 


These changes were the result of 
findings made following five public 
hearings held throughout the state. 
The prices consumers pay for milk 
or dairy products would not be af- 
fected according to Mr. Paul. 


One of the changes was in loca- 
tion adjustment to reflect the cost 
of moving milk from the dairy 
ranch into the distributing plants. 
Paul said this also would result in 
more uniform costs to the milk 
processors. 


According to additional informa- 
tion, no changes would be made in 
the seasonal pricing program at 
present. Under provisions of the 
seasonal pricing program, milk 
prices decrease in the spring and 
summer months when the costs of 
milk production are lower, and in- 
crease in the fall and winter months 
when these costs are higher. 


Accounting procedures which 
milk processors use in determining 
payments to dairymen for milk pur- 
chases also were revised and uni- 
form statements of payment to the 
individual dairy farmer provided 
for. 


CONNECTICUT: 


Frozen Dessert Operators Go 
Under More Firm Regulations 


Under new frozen dessert regula- 
tions proposed by the Connecticut 
Department of Consumer Protec- 
tion, all mobile units for the manu- 
facture or sale of frozen desserts 
would have to operate from a “de- 
pot.” 


At a public hearing on the pro- 
posals conducted by Commissioner 


Attilio R. Frassinelli, a representa- 
tive of the Mr. Softee firm said that 
most units are now operated from 
backyards or gasoline stations with- 
out a depot. 


Frassinelli, in response to a re- 
quest that the effective date of this 
portion of the regulations be de- 
ferred to permit unit operators suf- 
ficient time to establish such depots, 
agreed to arrange a conference with 
the operators. He noted that most 
of them failed to attend the hearing. 


GEORGIA: 


Study Program Planned To 
Raise Milk Production Per Cow 


A program for Georgia dairymen 
to get better milk production at a 
lower cost was recommended by a 
milk production study committee of 
the lower branch of the state legis- 
lature. 


The recommendations, to be sub- 
mitted to Georgia lawmakers next 
year, resulted in part from a trip 
made by the committee to Califor- 
nia where milk production methods 
were studied. The committee said 
California was chosen for study be- 
cause that state’s milk production 
costs rank with the lowest national- 
ly. 

Headed by Rep. Wiley Fordham 
of Bulloch County, the committee 
said its study was made because 
Georgia’s milk production costs are 
higher than in other areas “in that 
the production per cow is extremely 
low compared with the national av- 
erage.” 


However, the committee said the 
Georgia milk consumer is being 
furnished a product that is “second 
to none in quality.” It suggested the 
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DAIRY BRUSHES e=2aem 


#1345 Black hair and white 
SANITARY PIPE, BEND AND FITTING BRUSHES 


. . TEAT CUP BRUSHES . . . CAN AND PAIL 
SCRUBS . . . MILKING MACHINE BRUSHES... 
FLOOR SCRUBBERS . . . LABORATORY BRUSHES 

. » TRUCK AND WALL BRUSHES . 
BROOMS ... VALVE BRUSHES. . 
SPONGES. Write for Catalog showing our com- 
plete line of DAIRY BRUSHES, RUBBER FOOT- 
WEAR, APRONS, HOSE, GLOVES, CREAM SEPA- 
RATOR AND MILK CLARIFIER SEALS, HOMOG- 
ENIZER PLUNGER PACKING AND DAIRY THER- 


- DAIRY 
. METAL 


G, PA 





Nylon body with stiff nose 





DAIRY BRUSH CO., INC. 
READING e PENNSYLVANIA 









#610-S Nylon-Mix Gong 
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EVERYTHING’S UNDER CONTROL 
AT PEVELY DAIRY! 


ray B ome TS 


Ye, | 


Cherry-Burrell HTST System, Homogenizer, 
and Flavorizer... all Taylor controlled 


The Cherry-Burrell units shown above are 
installed at Pevely Dairy Company, St. Louis, 
Missouri. This installation, the largest in the 
area, is capable of handling 50,000 pounds of 
milk per hour. 


For complete protection and completely auto- 
matic control of pasteurizing, the unit features 
a Taylor packaged HTST control system. The 
operator simply sets the pointer to the de- 
sired temperature, all control adjustments are 
ideally set at the factory. All HTST instru- 
ments are housed in one case. 


The other Taylor instruments shown on the 
panel automatically control homogenizer pres- 
sure, flavorizer inlet temperature and the 
proper temperature between infeed and dis- 
charge temperature of the flavorizer. 

* ” * 


When you're installing new equipment or 
modernizing your plant, be sure to specify 
“Taylor equipped as usual.’”’ See your Dairy 
Equipment Supplier or write Taylor Instru- 
ment Companies, Rochester, New York and 
Toronto, Ontario. 


Laylor [nstruments MEAN ACCURACY FIRST 
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following to improve milk produc- 
tion in the state: 


Increase artificial insemination, 
which it said has been proved one 
of the best ways to get high-produc- 
tion cows; produce and use more 
highest quality roughage; get more 
herds under the Dairy Herd Im- 
provement Association; speed the 
culling rate of cows; expand the 
State Agriculture Department’s 
mastitis control program; employ 
specialists in dairying for area su- 
pervisors of the State Agricultural 
Extension Service; increase the ed- 
ucation program of all agencies 
dealing with the industry. 


MINNESOTA: 


Governor Enlists Legislators 
in Battle Against Barriers 


Governor Andersen expressed 
hope that a conference on agricul- 
ture he proposes for fall or early 
winter, will result in a full dress 
committee to prepare recommenda- 
tions for the next session of the 
Minnesota legislature. 


The governor told the annual 
meeting of the state grange that the 


conference will be concerned with 
“bolstering” the state’s farm econ- 
omy in the 1960’s. He said the con- 
ference should study means of 
encouraging §Minnesota-produced 
farm products, fighting arbitrary 
milk barriers, and stimulating soil 
conservation and water pollution 
measures. 


MONTANA: 


Dairymen Seek Clarification of 
‘‘Natural Marketing Areas’”’ 


An action filed by the Montana 
Dairymen’s Association in First 
Judicial District Court in Helena 
sought a clarification of a state milk 
control law dealing with so-called 
“natural marketing areas.” 


The association, which has head- 
quarters in Missoula, contended 
that the law defining market areas 
is “ambiguous.” It says milk pro- 
duced in a “natural marketing area” 
but sold in another, shall be paid 
for by a distributor or dealer at 
prices set for the district in which 
the milk is produced. 


The association asked the court 
to interpret this so that raw milk 


from one marketing area, shipped 
to another without processing or 
distributing, would command the 
raw milk price set for the area in 
which the product is distributed. 


Geoffrey Brazier, attorney for 
the State Milk Board, said the situ- 
ation stemmed from the construc- 
tion by the Safeway firm of a large 
dairy in Butte, which, from a milk- 
producing standpoint, is classed as 
a “deficiency area.” He said farm- 
ers in Bozeman, Missoula and 
Great Falls areas, all different mar- 
keting areas from Butte, are ship- 
ping raw milk to the Butte dairy. 


When the milk board was or- 
dered to set up marketing areas for 
the entire state, he continued, it at- 
tempted to do this on a supply and 
demand basis. However, after hear- 
ings at which protests were regis- 
tered, western Montana was divided 
into four or five marketing districts. 


Brazier said an answer would be 
filed to the complaint, but he antic- 
ipated no procedural difficulties. 
“We're as interested as the dairy- 
men in having this statute inter- 
preted,” was his comment. 





A-P-C’s ADJUSTO-KWIK Heavy Clamps are precision 
machined C.I.P. fittings with quick acting, positive 
take up. There’s never a line sag to endanger proper 
product flow or detract from good plant housekeeping. 
They come apart in seconds for easy cleaning without 
tools and they go back up quickly with positive 
leak-proof protection. ADJUSTO-KWIKS* are rugged 
. no stretching, springing or 
fracturing as you might experience with less dependable 
clamp ring stampings or castings. 


stainless steel forgings . . 














NO LINE SAG! 





* ADJUSTO-KWIK Lightweight Juniors are economy 
workmates of ADJUSTO-KWIK Heavy Clamps. 
For lighter duty but with the same positive seal 
and thumbscrew take-up design. Meets all C.I.P. 
requirements and priced to fit economy budgets. 
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Specify A-P-C ADJUSTO-KWIK Heavy Clamps. 
“Mirror-Sheen” finishes on all standard sizes 












ADJUSTO-KWIK 


1065 Perkins Avenue 


WAUKESHA, WISCONSIN 
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Can you guess which of these two trucks has been improved 1,253 ways? 


One’s the latest model to come off the busy DIVCO production line in Detroit. It’s been 
customized to fit the particular route requirements of one of America’s biggest dairy fleets. 


The other DIVCO has just completed 10 years of rough, tough stop-go delivery service. But 
looking at it, you'd never guess it. Looks like it could go another 10 years. It could—with a 
good overhaul, maybe a new engine. 


Viewed head-on, these two jobs are real look-alikes. That’s because we at DIVCO don’t go in 
for planned obsolescence. Instead of face-lifting our truck every year (a costly and unnecessary 
process), we put the money into giving you an ever better delivery vehicle. A truck built 


to operate for Jess and turn up more profit for you with every revolution of its wheels. 


Why not contact your DIVCO dealer today? He'll be pleased to tell you all about DIVCO's 
program of continuous product improvement. And he’s prepared to prove to you that DIVCO’s 
a bigger value when you buy, produces more profit in your delivery operation, 
is worth more when you trade. 


ROUTE-DESIGNED FOR PROFIT-STOPS 
DIVCO TRUCK DIVISION DET DIVCO-WAYNE CORPORATION 


22000 HOOVER ROAD «© DETROIT 5S, MICHIGAN 


ASK YOUR DEALER TODAY for new brochure on refrigerated DIVCO trucks 
and for Selector Slide Chart to help you pick the right truck for your job. D61-3 
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To Meet Peak Demand 


On certain days of the week, more milk is 
needed in the filling room and on the loading 
platform than on other days. To fill the need, 
therefore, H. P. Hood & Sons, the large New 
England independent, has increased processing 
capacity by 50,000 pounds an hour at Boston 
plant. 


@ H. P. Hood & Sons has installed a new processing 

unit at its Boston plant with a capacity of 50,000 
pounds an hour. It is expected to operate eight hours 
a day, six days a week. 


The additional capacity enables the plant to meet 
peak demand within a one-shift or two-shift day with- 
out keeping the filling room or the route drivers wait- 
ing. For example, because the big selling days in the 
Hood marketing area are Friday, Saturday and Mon- 
day, more processing is done on Thursday, Friday and 
Saturday than on other days of the week and more 
processing capacity is needed on those days. 


Some of the outstanding features of the new proc- 
essing unit are: 


Hot clarification: There is about 85 percent re- 
generation in the HTST delivering milk at 151 degrees 
through Westfalia RN-5004 Clarifiers. Hot clarification 
gives a low leucocyte count. The “Liquid-Seal” feature 
of these clarifiers is particularly applicable for opera- 
tion at high temperatures. According to processing fore- 
man Ralph Norton, this eliminates any shut-downs 
during the run to change seals. 

Homogenizer with the first hydraulically operated 
homogenizer valves: With this homogenizer, developed 
by Manton-Gaulin, a man does not have to operate 
valves. It is easier to put pressure on the homogenizer. 
There is more uniform fat break-up. The unit has a 
two-speed timing pump. While the unit is in diversion, 
it is processing 25,000 pounds an hour. There is no 
problem in getting the pump primed. Once the pump 
is primed, the unit is continually set up. 


Mr. Norton cited advantages of the two-speed timing 
pump: One, it is easier to start at half speed than at 
full speed because all the air has to be pushed out with 
milk. Starting at full speed sometimes leaves pockets of 
air. The strain on pumps and equipment is relieved by 
starting at half-speed. Another advantage is that when 
the unit diverts, excessive pressure drops are avoided. 
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This is advantageous because these pressure drops 
cause strain on plates and equipment. 


Except for the clarifiers and separators, everything 
is cleaned in place. This includes the De Laval press- 
pasteurizer, the Manton Gaulin Homogenizer, the 
Creamery Package timing pump with vented head, the 
Tri-Clover Booster pump (with an attachment allow- 
ing it to be cleaned in place), and the Cherry Burrell 
Eye Clamp fittings. 


Filling room equipment: a gallon bottle filler, a five- 
gallon plastic and paperboard single service filler, and 
an eight-quart can filler for the restaurant trade in Bos- 
ton, which likes this kind of package. Hood believes in 
giving the customer what he wants. These pieces of 
equipment are in addition to the equipment for filling 
paper and glass quart sizes and below. 


The additional 50,000-pound-per-hour capacity was 
installed as an integral part of an over-all plan to im- 
prove handling of materials. As a consequence, “We 
can handle filling equipment at better efficiency than 
we have in the past,” declares Mr. Norton. The receiv- 
ing, processing, storage and handling operations are 
now in balance. This was the motive behind the in- 
stalling of the equipment. 





Used in the system to provide hot clarification are two 
Westfalia clarifiers. With other pieces of equipment, they 
help to bring processing capacity to a point where there 
is no waiting in the filling room or at the loading dock. 
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P. S. Lucas is Associate Pro- 
fessor Emeritus of Dairy 
Manufactures in the Depart- 
ment of Food Science, 
Michigan State University at 
East Lansing, Michigan. 
Questions should be sent to 
him there. 


Preservative Tablets 
Do Not Harm Butterfat 


How to Prevent 
Streaks in Butter 


Condensed Buttermilk 
In Ice Cream? 


Building Ice Cream 
Solids Without Sucrose 


Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Our community has 
a cheese factory here and most of 
the farmers patronize it but of late 
some have had their milk tested by a 
County Agent and found their test 
to be higher than received at the 
cheese factory. The samples of milk 
which were taken to the County 
Agent, as well as those the cheese 
™an tests, contain a preservative. 
Now some farmers claim to have 
made the experiment of taking milk 
samples and not put in the preserva- 
tive and say their test is as much as 
one per cent higher in fat than that 
which contained it; and they also 
maintain that there exist two kinds 
of these pills, the one acting as pre- 
servative and at the same time re- 
ducing the fat content of milk. This 
kind they say is used at our cheesery 
so that the farmers~are probably not 
getting their right test of fat. | am, 
therefore, enclosing a few of these 
ye which are used at the cheesery 


or the preservation of our milk sam- 


ples and would like to have you test 
them chemically, if such kind of pre- 
servative as | have mentioned ‘here- 
tofore really exists. 

J. R., Michigan 


ANSWER — I am afraid that 
the man who started the story of 
preservative tablets destroying part 
of the fat in milk is quite a gossip. 
These tablets have no effect what- 
ever on butterfat. They are recom- 
mended by all dairy authorities for 
preserving milk. Butterfat is de- 
stroyed only by burning or by oxi- 
dation of some kind. No preserva- 
tive made has such an effect. The 
tablets that you have sent in are the 
common commercial corrosive sub- 
limate type. They are colored either 
pink or green so as to color the 


milk that it will not be consumed 
as ordinary milk. The tablets are 
very poisonous and kill all bacteria 
in milk or cream. If these bacteria 
were not killed, they would cause 
the cream to spoil. 


PROBLEM — Why should cream- 
ery butter get white spots and 
streaks through it after it has been 
made about two weeks? There has 
been no color used. 

If you want more data before giv- 
ing your opinion, we will be glad to 
give it to you if we can. 


F. C. P., Michigan 


ANSWER — Streaky butter is 
due usually to improper incorpora- 
tion of salt. It may be caused by the 
use of either too coarse Or too fine 
salt, overloading the churn, or in- 
sufficient working. It may be caused 
by improper arrangement of the 
workers and shelves in your churn. 
In case the churn is overloaded, 
part of .the butter is not forced 
through the’workers and there is an 
uneven distribution of salt. Salt al- 
ways intensifies the color of butter. 


White specks or spots in butter 
may be due to the use of an over 
ripened starter in which the curd 
has formed in small hard portions. 
In case the starter is over ripened, 
it should be strained before adding 
to the cream. This condition may 
also be caused by the use of over 
ripe cream or by allowing the cream 
to dry in the vat. This, of course, 
may be remedied by frequent agita- 
tion of the cream in the ripeners. 


PROBLEM — Please advise what 
your findings are regarding the use 
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Honeywell complete dairy instrumentation 


speeds milk through your plant and on its way! 


Achieving top efficiency in the operation of milk tanks, 
hardening rooms, deodorizers, UST condenser tanks, and 
other dairy equipment depends a great deal on the quality 
of the instrumentation you are using and its ability to meet 
the special requirements of your dairy operation. 


From the world’s most complete line of automatic con- 
trols, Honeywell furnishes individual instruments and 
custom-designs complete systems to regulate virtually every 
dairy process. 


FOR MILK TANKS AND HARDENING ROOMS. Centralized 
temperature indicating and recording with Honeywell 
instruments helps you meet the strictest standards of 
nutrition and sanitation with pushbutton ease. Pushbuttons 
on the door of ElectroniK 15 Precision Indicator let you 
check up to 48 different temperatures in a matter of min- 
utes. The ElectroniK 15 Multi-Point Temperature Recorder 
provides an accurate record of product cooling and storage 
temperature at up to 24 points throughout the plant—all 
on one, time-saving, 30-day chart. 


HONEYWELL INTERNATIONAL Sales and Service offices in all principal cities of the world. 
Manufacturing in United States, United Kingdom, Canada, Netherlands, Germany, France, Japan. 
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FOR TANKS AND LINES. Honeywell’s outside mounting sys- 
tem for new installations keeps measuring elements out of 
tanks and pipe lines. There’s nothing to interfere with 
flow or cleaning. Installation is completely sanitary. 


FOR DEODORIZERS AND UST CONDENSING TANKS. Honey- 
well’s ElectroniK 15 instruments maintain concentration 


simply and accurately and they do it electronically. There 
are no mechanical linkages. 


FOR HTST SYSTEMS. Honeywell Thermal Limit Controllers 
record and control milk temperature to maintain exact 
pasteurization requirements for HTST systems. All func- 
tions are combined in one easy-to-service case. 


Your nearby Honeywell field engineer will be glad to 
discuss your instrumentation requirements. Call him today. 
MINNEAPOLIS-HONEYWELL, Wayne and Windrim Aves., 


Philadelphia 44, Pa. 
Honeywell 
iH) Fit i Cotol 


Since tee6 
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of condensed buttermilk in the man- 
ufacture of ice cream. This con- 
densed buttermilk is made from high 
acid cream and neutralized. Would 
this buttermilk be harmful to the ice 
cream? Just how would it affect the 
ice cream? 


S. A. F., Alberta, Canada 


ANSWER — There are no read- 
ily available data on the use in ice 
cream of condensed buttermilk 
made from neutralized high acid 
cream. Powder made from sweet 
cream buttermilk has been exten- 
sively used and gives fairly good re- 
sults if added in reasonable quan- 
tity. 


Perhaps your provincial dairy in- 
spector should be consulted as to 
the legality of the product. Excess 
of the calcium salt, if calcium or 
magnesium products were used in 
the neutralization, would affect ad- 
versely the stability of the proteins. 
Legal authorities frown on the use 
of neutralized liquid constituents in 
the mix and some states have laws 
prohibiting their use. The salt pro- 
duced in the neutralization is apt to 
give an off flavor to the ice cream, 
especially if the buttermilk con- 
tained stale off flavors. The break 
down of the emulsion of skimmilk 
constituents when curdled cream is 
churned would injure the colloidal 
property of casein which is so de- 
sirable in fresh milk, cream, and ice 
cream. 


PROBLEM — In connection with 
an ice cream project which is being 
initiated here in our plant the exten- 
sive piece of work among others re- 
ported on under the title of 'Meet- 
ing Low-Overrun Ice Cream Compe- 
tition," by yourself and M. P. Lank- 


ford, has been found of real interest 
and value to us. Our object is to 
make a study of the use of corn syr- 
ups and corn syrup solids in replac- 
ing sucrose in ice cream, made ac- 
cording to Canadian standards and 
under Canadian conditions. 


In regard to your own work in this 
subject, would you mind giving us 
some more detail than is reported in 
the reprint from your Quarterly Bul- 
letin on the following points? 


1. Did you work from a standard pre- 
pared mix (i.e. homogenized and 
pasteurized) and add the different 
sweeteners, e.g. dextrose and 
sweetose, etc., just before freez- 
ing, or was each mix involving the 
variable factor or factors pre- 
pared and processed separately? 
Your variable factors involved not 
only sweeteners, but as well, sta- 
bilizers and milk solids not fat. 


2. The type of freezer used, batch or 
continuous? 


3. The method of obtaining your 
flavor scores, i.e. did you employ 
panels of judges such as experi- 
enced judges and consumers pan- 
els, etc.? 


Any additional information as to 
how you managed these particulars 
will be greatly appreciated. 

R. W. B., Saskatchewan, Canada 


ANSWER — The article to 
which you refer was taken from 
some experimental work directed 
by me and carried out by Mr. M. 
P. Lankford, a graduate student. 
The objective was to learn the 
cause of “chewiness’ in ice cream, 
a product which was then gaining 
so rapidly in favor. It was thought 
it might be due to serum solids or 
to some of the newer stabilizers or 
to the sweeteners used in ice cream. 
Surprisingly, it was found to be 


controlled by the use of corn syrup 
solids. 


A secondary consideration was 
that the use of corn syrup solids 
so increased the total solids that it 
was possible under law, which then 
required that each gallon of ice 
cream contain 1.6 pounds food sol- 
ids, to incorporate more overrun 
and still meet the legal standard. 
The revised law requires that 1.6 
pounds food solids be present and 
that, in addition, each gallon shall 
weigh 4.5 pounds. Thus, the advan- 
tage is to an extent lost through the 
latter requirement, which is now the 
controlling factor in limiting over- 
run. 


During this work it was noted 
that by substitution of a portion of 
the sucrose with C.S.S. the ice 
cream maker could greatly increase 
the T.S. without affecting sweetness. 


To answer your questions as 
asked: 

1. A standard mix was used and 
the sweeteners added to it before 
pasteurization. Each mix was 
prepared separately. Stabilizers 
and S.N.F. were not varied at 
the time sugar was checked. 
When studying a factor, consid- 
eration of the other ingredients 
was eliminated by not varying 
them in the mix under investiga- 
tion. 


2. Both batch and _ continuous 
freezers were used but in the 
short Quarterly Bulletin article 
these two variables were not 
mentioned. 


3. Scoring was done by a panel of 
experienced judges and in no 
case was a consumer panel 
utilized. { 








Manufacturers of a complete line of power and 
hand operated insulated doors. Write for informa- 
tion or assistance on specialized door problems. 
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neoprene seals. 


COMPANY. INC 


CLARK DOOR 


(since 1878) 





CLARK DAIRY DOORS 


Engineered for Convenience and Economy 


Faster handling of products on the loading platform with 
lightweight, easy to operate, insulated CLARK Dairy Doors. 
Keeps cold in—heat out. Smooth, finger-tip opening and fast 
closing on ball bearing rollers. Compact, ready to install. Door 
26 gauge galvanized steel, 3” 


or 4” insulation, heavy duty 





517 Hunterdon St. 
Newark 8, N. J. 
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WITH NESTED PURE-PAK* CARTONS YOU 
SAVE ON STORAGE SPACE AND FREIGHT 


This revolutionary new carton design 
is the answer to the small dairies need 
for a ready-to-fill container. The se- 
cret’s in the tapered sides — these pre- 
formed, waxed cartons come nested 
one inside the other, require only 1/7th 
the normal storage (*20,000 half-gal- 
lons in a 7x 14 foot area)! Nested 
Pure-Pak cartons give you all the sales 


power of paper, too. 


ILRECO CALIFORNIA, INC., Lodi, Calif. 
NORTHWEST ILRECO, INC., Portland, Ore. 
POTLATCH FORESTS, INC., Sikeston, Mo. 
PAPER PACKAGE CORP., St. Paul, Minn. 








te Ch - OtTeOH_wicw 
YOUR PEESOmMAL MILE CONTAINER 
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WRITE - WIRE 
PHONE TODAY! 


Get complete details 
on profit-making Nested 
carton program. 











to: "Nesto" Dept. F 
360 N. Michigan Avenue 


Chicago 1, Illinois a ha 
NAME etiieliad 
COMPANY ao poe PRE REET 
ADDRESS wee a 
CITY ————— STATE__ me 
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DAIRY \\ 
DANDIES! \\ 


‘ 
Like having an extra pair of arms! Two versatile bd 
scrub mates, designed especially for dairy use. 
Both feature bristles of tough, long lasting DuPont 
Tynex nylon, blocks of sturdy, impact resistant, 
solid plastic. Both in sanitary white for highest 
standards of sanitation. 


SaniTanker is especially designed for cleaning vats, 
kettles, and small holding tanks, while the Super Gong 
is an all-purpose scrubber for coils, walls, sinks, etc. 
Both have curved faces and widely flared bristles for 
easy cleaning of corners and curves. 


Get Oxco’s Super Gong and Oxco’s SaniTanker from 
your Dairy Supply or Hardware Jobber. 





OX FIBRE BRUSH COMPANY, INC. 
FREDERICK Established 1884 MARYLAND 
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Milk Producers Contribute Funds 
For Consumer Promotional Boost 


Milk promotional programs will be stepped up dur- 
ing 1962, in the New York-New Jersey milkshed, ac- 
cording to American Dairy Association and Dairy 
Council of New York. 


The board which made this decision is composed of 
representatives of producers in 18 districts of the milk- 
shed, the major cooperatives and the two general farm 
organizations. 


Harold Stanley, Skaneateles, president of the Amer- 
ican Dairy Association and Dairy Council, said “We 
are confident that the present and growing producer 
support will make it possible for the dairy farmers to 
do more extensive and intensive milk promotion. Most 
producers are aware that due to attacks on milk and 
competition from other products, producer-supported 
milk promotion is now needed more than ever before. 


“Our 1962 plans,” Stanley said, “provide for the 
use of more American Dairy Association advertise- 
ments in newspapers, the regional editions of six major 
magazines, 1,000 subway platform posters reminding 
millions daily to use more milk, an outdoor billboard 
program covering 19 upstate markets, a concentrated 
radio program in upstate New York, and a number 
one television show (Dinah Shore), covering the mar- 
ket area. The sales themes will urge the more extensive 
use of milk with meals, more milk with the night-time 
snack, and the buying of more milk for the weekend. 


“This promotional program,” Mr. Stanley pointed 
out, “will make it possible to reach more consumers 
through the influential health and educational leaders. 


“The Dairy Council program in Syracuse will soon 
be serving twice the present territory. The areas served 
by the Dairy Council offices in New York, Pough- 
keepsie and Albany also are being expanded. In the 
southern tier, Dairy Council activities will be reactivated 
in the very near future. In New Jersey, special educa- 
tional programs will soon be under way. Through these 
activities, the place of milk in the diet will be better 
understood.” 


Producers in all parts of the milkshed are now sup- 
porting this milk promotion program at the rate of 
three cents per hundredweight on the milk they mar- 
ket. 


Dried Milk Plant Makes Economy 
Move Due To Slackening Export 


In a move to consolidate its whole milk powder 
operations in the east, the Borden Foods Company has 
transferred its packaging operations in Little Valley, 
New York, to its manufaccturing plant in nearby Ar- 
cade, states Theodore O. Hofman, company president. 


The -Little Valley plant, built in 1909, has been 
used largely to package Klim, a powdered whole milk 
which is manufactured at Arcade. Because Klim is par- 
ticularly valuable in hot weather where dependable 
refrigeration is not available, or in areas where milk 
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supply is uncertain, Klim is produced primarily for 
sale abroad. 


However, the foreign market for all powdered whole 
milk manufactured in the United States has been drop- 
ping steadily, Mr. Hofman pointed out. According to 
the United States Department of Agriculture, exports 
of powdered whole milk have shown a decrease of more 
than 72 percent from the peak years during World War 
II. 


With the packaging operations situated at the point 
of manufacture, the Arcade plant will become a more 
economical operation, Mr. Hofman said. Arcade was 


built in 1906 as the first spray-dried milk plant in the 
United States. 


Cartoon Sports-Type Ad Series 
Wins Award For Fairmont Foods 


Fairmont Foods Company was one of three top win- 
ners in Editor & Publisher’s fourth annual competition 
for use and implementation of color in general news- 


_ paper advertising. 


Cited “. . . for outstanding creative use of full color 
in national newspaper advertising,” their ad appeared 





Looking over the award and the prize-winning ad are (left 
to right) Ben Stalvey, Fairmont advertising and public re- 
lations manager; Anthony Helbling, Fairmont vice presi- 
dent in charge of merchandising; and E. C. Whelan, vice 
president of Allen & Reynolds, Inc. (Fairmont's advertising 
agency). 


in 35 newspapers and is one of a recent series of car- 
toon-style ads for Fairmont Milk, which feature sports 
characters. The ad was dominated by a drawing of a 
youngster in football attire, clutching a Fairmont Milk 
carton and headlined: “Footballers like its happy-go- 
healthy flavor.” 


A total of 358 entries were submitted by 64 adver- 
tising agencies. Fairmont’s ad, submitted by Allen & 
Reynolds, earned one of two honorable mentions in 
the full-color division, topped only by the first place 
award to Young & Rubicam, Inc., Chicago. 
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LEADING DAIRIES RELY ON 
NORTHAAR 
By SOUTHWEST! 


Because they get: 
Bigger profits . . . through in- 
creased payload capacity. 
Greater efficiency ... patented, 
flush-type, rolling doors save 
time, work and money. 
The benefit of 40 years special- 
ized experience in handling de- 
sign and production problems. 
Whatever your refrigerated truck 
body problem, you can rely on 
Southwest to custom-design and 
build a unit that meets your EXACT 


SOUTHWEST'S 
NORTHAIR 


the choice 
of leading 
dairies! 


needs. Other NORTHAIR truck 
bodies available: Retail milk, 
Wholesale milk, ice cream and 
Milk-ice cream. 


NORTHAIR MODEL 34 
WHOLESALE MILK 
TRUCK BODY 
Exclusive flush-type, 
fully insulated, free- 
rolling doors. Body 
shown 14’ long (Avaiil- 
able also in 9, 12 
and 16 foot standard 
lengths). Temperature 

range 35° to 40° 


Po niitee, 
SOUTHWEST 


truck body\company, inc. 


PRospect 6-3784 
CALL COLLECT OR WRITE 
FOR FULL INFORMATION. 





423 LYNCH ST. ST. LOUIS 18, MO. 
Write No. 55@ on Reader Service Card 











U.$.P. LIQUID PETROLATUM SPRAY 
USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY—PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AANES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned doily. 


THE MODERK HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE ——— 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods.’ Spreading lubricants by the 
use of the fingeg.method may entirely destroy 


Hai, 
| ie 


wsrauaue | 
"teovatum sre’ 





prev bactefitidal treatment of equipment. 
THC MAYES. SPRAY THN FU LB HAYNES MANUFACTURING CO. 
ee 4180 Lorain Avenue + Cleveland 13, Ohio 
PACHED 6-12 ox. CARS PER CARTON ROLL-EASY DOLLIPS + ROLL-EAST CASTERS + TABLE CARTS + CAN CARTS » CARRY-BASKETS 
SHIPPING WEIGHT —7 LBS SAAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAM LUBRICANT 
. Write No. 556 on Reader Service Cord 
55 











By HENRY JENNINGS 


Unburned Hydrocarbons — II 


Government pressures to reduce air pollutants are expected 
to bring about the adoption of exhaust gas converters as a re- 


placement for the muffler. 


@ LAST month these pages were 

used to state the air pollution 
problem as seen by our public 
health officials and to outline the 
first step to be taken in the reduc- 
tion of smog. This amounts to 
equipping automotive vehicles with 
a device to make crankcase venti- 
lation positive and also to direct 
crankcase vapors through the com- 
bustion system of the engine. This 
will burn at least some of the un- 
burned hydrocarbons. Since these 
seem to be the main culprit, this 
change is looked upon as a forward 
step in the reduction of irritants in 
the atmosphere which have become 
troublesome at least in some metro- 
politan areas. 

But when vehicles have been so 
equipped, the big portion of the job 
still remains to be done. This is a 
reduction of the unwanted emis- 
sions from the exhaust pipe. At 
present there is a great deal of con- 
certed action taking place but a re- 
port on the progress would have to 
fall into the class of a “state of the 
art” article because while several 
units designed to accomplish the 
job are under test, some important 
questions remain unanswered. 
Among them are just how efficient 
the units are and how long will 


56 


they maintain their efficiency? And 
of course, “that ole debbil cost” is 
always around to plague the manu- 
facturer and, consequently, the op- 
erator. 

It is pretty safe to say that these 
new exhaust gas converters will re- 
place the present muffler. In addi- 
tion to handling the acoustical re- 
quirements they will be the means 
of reducing the undesirable quali- 
ties of the exhaust gas. They will 
look pretty much like an enlarged 
muffler of the variety with which 
we are familiar. Just how much 
larger they will be is something for 
the designer to think about because 
they are subject to the same restric- 
tions as any muffler so far as the 
envelope goes. They must fit under 
the car without reduction of road 
clearance or they will be torn off. 
They must not interfere with brake 
or fuel lines. If you look at the un- 
der side of a vehicle, the next time 
you have one on a lift, you will see 
that there is not a great deal of 
room available in the feasible areas. 

Adding to the problem is the fact 
that the designer cannot. take a 
great many liberties with the ex- 
haust system because engines are 
very sensitive to back pressure. Any 
gadget that would tend to plug up 


the exhaust would seriously inter- 
fere with engine operation and this 
would be entirely unacceptable. At 
the same time if the reduction of 
the undesirable elements of the ex- 
haust are to be substantially re- 
duced, a time element is involved. 
Exposure to whatever means are 
used to reduce the undesirable ele- 
ments must be of sufficient dura- 
tion. However, a pressure drop is 
not permitted. 


Larger Chamber Needed 


This would seem to indicate a 
larger chamber, but the space is 
limited. How then to get around 
this limitation? Offhand it would 
seem to make the process created 
by the exposure more rapid by in- 
tensifying the qualities that cause 
the reaction. Obyiously heat is re- 
quired but there are limits to the 
amount of heat that can be accu- 
mulated on the underside of a 
vehicle. 

The comfort of the driver and 
passengers as well as the effect of 
heat on a commercial cargo have to 
be considered. And of course, heat 
must be limited around brake lines 
and fuel lines. Another considera- 
tion is the effect too much heat 
would have on pedestrians when 
the vehicle is standing still. No mat- 
ter what limit is set on safe heat it 
will be sufficiently high to make 
some insulation necessary . 

From some of the work done so 

(Please Turn to Page 68) 
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Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 

Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


LEASE J HERTZ | TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 


Write No. 57 on Reader Service 


Card 








Hertz Customer — Dean’s Milk Co., Franklin Park, II! 


HERTZ gets you out of the Truck Business 
...and back into the Milk Business! 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 
The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —““How To 
Get OUT OF THE TRUCK BUSINESS.” 


eeeeveeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee ee eet 


HERTZ TRUCK LEASE, Dept. X-12 

660 Madison Avenue, New York 21, N. Y. 
Please send copy of booklet—“‘How to Get Out of the 
Truck Business’’ to: 


NAME 





POSITION IN COMPANY 





COMPANY 





ADDRESS 





CITY ZONE STATE 








what’s 


.C. Christians 
got for you 


w Private Label Butter made to your competitive 
needs under a proven package development mer- 
chandising plan. ™ Ayrshire Butter, accepted for 
years. ™ Pride Butter: an old-time flavor that’s 
really different; exclusively home delivered, plus 
a money-back guarantee, sales aids, free-trial offers 
and routemen incentives. ™ Patties, all sizes and 
grades. & Milk Powder, all types, for uniformity, 
volume and flavor. # This is what H.C. Chris- 
tians’ got for you! Get all the facts now! Write 


H.C. CHRISTIANS company 


1325 W. 15th Street ° Chicago 8, Illinois 
Write Ne. 58 on Reader Service Card 
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COMING EVENTS 





Mississippi Dairy Products Association—The annual conven- 
tion will be held at The Buena Vista, Biloxi, Mississippi, 
February 7-9. For information: F. H. Herzer, Box 356, 
State College, Mississippi. 


Michigan Allied Dairy Association—Will hold its convention 
at Hotel Pantlind, Grand Rapids, Michigan, February 
13-14. For information: Frank Koval, 3030 Vine Street, 
Lansing 12, Michigan. 


Oregon Dairy Industries, Annual Conference—Will take place 
at Withycombe Hall, Corvallis, Oregon, February 13- 
15. For information: J. O. Young, Oregon State Uni- 
versity, Corvallis, Oregon. 


South Carolina Dairy Association, Inc.—A convention and 
annual business meeting will be held at the Hotel Wade 
Hampton, Columbia, South Carolina, February 14-15, 
For information: W. L. Abernathy, Jr., P. O. Box 5, 
Chester, South Carolina. 


Missouri Ice Cream and Milk Institute and Dairy Institute of 
Kansas—Will hold their joint annual convention at the 
Muehlebach Hotel, Kansas City, Missouri, February 
21-22. For information: W. H. E. Reid, Missouri Ice 
Cream and Milk Institute, 124 Eckles Hall, Columbia, 
Missouri. 

Dairy Products Institute of Texas, Inc.—Will hold its annual 
convention at Hotel Texas, Fort Worth, Texas, Febru- 
ary 25-27. For information: George M. Clarke, 1006 
Perry-Brooks Building, Austin, Texas. 


Minnesota Dairy Products Association—The annual meeting 
and convention will take place at the Radisson Hotel, 
Minneapolis, Minnesota, March 1-2. For information: 
Floyd Thompson, 416 New York Building, St. Paul 1, 
Minnesota. 


Dairy Products Association of Kentucky, Inc.—Will hold its 
annual meeting and industrial conference, at the Shera- 
ton Hotel, Louisville, Kentucky, March 11-13. For 
information: D. F. Conley, 2927 West Kentucky Street, 
Louisville 11, Kentucky. 


ICMI Merchandising Council Spring Meeting—Will take place 
at the Boca Raton Hotel, Boca Raton, Florida, March 
12-14. For information: Robert H. North, 1105 Barr 
Building, Washington 6, D. C. 


Pacific Dairy & Poultry Association—The 38th annual con- 
vention will be held at the Biltmore Hotel, Los Angeles, 
California, March 15-17. For information: Carl E. Nall, 
1304 East Seventh Street, Los Angeles, California. 








SHORT COURSES 





Pennsylvania State University, College of Agriculture—The 
regular two-week course on Ice Cream is scheduled for 
January 15-26, at the College of Agriculture, Pennsyl- 
vania State University, University Park, Pennsylvania. 
Registration fee for Pennsylvanians: $25; for non- 
Pennsylvanians: $35. For information: Fred C. Snyder, 
Director of Short Courses, Armsby Building, address as 
above. 


Public Health Service, Division of Environmental Engineering 
—Presents two consecutive one-week training courses: 
Laboratory Examination of Milk, February 12-16; and 
Laboratory Examination of Foods, February 19-23, in 
Cincinnati, Ohio. For information: M. Meyers, Publica- 
tions Editor, Department of Health Education, and 
Welfare, Robert A. Taft Engineering Center, 4676 
Columbia Parkway, Cincinnati 26, Ohio, or Chief, 
Training Program, same address. 
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TOURING THE TRADE 











Borden Plans Exhibit 
For Next World Fair 


The Borden Company will have a 10,000 square 
foot exhibit at the 1964-65 New York World’s Fair in 
the largest structure in the industrial area, the Better 
Living Building. Borden’s is the first major exhibitor to 
sign a lease in the three-story building, which will be 
built on a three and one-half acre plot adjacent to the 
bus terminal entrance and on the main circulation 
horseshoe surrounding the Lagoon of Industry. The 
building will be elevated 12 feet above grade, allowing 
unrestricted passage under the building to gardens and 
a 26,000 square foot lake area. 


MAMMAL 


ia @.'t 





An artist's rendering of the Better Living Building, which 
will house the Borden exhibit 


Senator Urges Industry 
to Fight Propaganda 


Milk industry leaders from the United States and 
Canada are being urged by New York State Senator 
Earl W. Brydges to mount an “international offensive 
to combat attacks on nature’s finest food.” 


Addressing the first International Milk Luncheon 
sponsored by Milk for Health on the Niagara Frontier, 
Senator Brydges issued a stirring call to arms to some 
150 industry leaders who gathered here to pay homage 
to dairy “queens” and  yoeaedll from Canada, 
England and the United States. 


“In recent years there have been serious threats to 
the dairy industry such as scare propaganda concern- 
ing the effects of milk and dairy products on the cardio- 
vascular system and the aggressive pushing of vitamins 
as a substitute for proper foods,” Senator Brydges de- 
clared. 


“One of the things we hear a great deal about is 
cholesterol,” he continued. “A few years ago most peo- 
ple didn’t know what this word meant; now it is a 
household word. At this point it belongs in the labora- 
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“Paid for 
itself 
‘ already...’ 





MODEL A Creamery owners have found that TEC 
for 8 and 10 gallon Can-Scrubbers —— ay psy oe = time and 
milk cans, large labor savings. nylon 
cheese hoops. brushes clean on ; thoroughly "ndide ond 
out in one easy Even i 
MODEL D enced labor can turn out 40-60 clean cans 


for 3 and 5 gal. 
dispenser cans, 5 
gal. ice cream cans, 


small cheese hoops. 
Owatonna, Minnesota 


Wave 


Haunes” 


PLASTIC Ms 


for color * sparkle * design and unusual carrying ease 


per hour, without slop or splash. 


* Write today for Free Catalog, prices and 
user comments. 


TONNA ENGINEERING CO. 


P. O. Box 94C 








MODEL D 
FOR 38 MM GALLON JUG 





MODEL E oN 
FOR 56-70 MM GALLON JUGS 


FOR 38 MM HALF-GALLON JUG 


ALL MODELS AVAILABLE 
IN 5 STOCK COLORS 
* Brilliant RED 
* Sporkling NATURAL 
* Golden ORANGE 
* Sunny YELLOW 
* Marine BLUE 


AVAMABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m. 





MODEL F : SAMPLES AVAILABLE. 
FOR 45-48-51 MM GALLON JUGS SPECIFY BOTTLE SIZE & FINISH, 


THE HAYNES MFG. CO. CLEVELAND 13, OHNnIG 
INSIST ON THE BEST e « « SPECIFY HAYNES PLASTIC HANDLES 
Write No. 59b on Reader Service Card 
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G J a rd 14 i Filters 


give Filter Action 
Dairymen 






want... 


Positive Action — %2l'ty sediment -free 


milk, every time! 


ion — All the speed 
Fast Action dairymen asked for! 


Strong Action —_ filter strength that 


really stands up! 
Available in disks, strips and rolls. 


Guardian 


FILTER DIVISION 
UNION WADDING COMPANY 
PAWTUCKET, 43 RHODE ISLAND 
SINCE 1836 
Write No. 60a on Reader Service Card 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM U.S.P. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 






PHARMACEUTICALLY ACCEPTABLE 





7 AMD PROCESS 
PATENTED 
U.S. Pet. Mes. 2.427.998 
2,628,167 — 2,628,205 
2.775.560) — 2,065,466 
Orme Pend: 








CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


should be used to lubricate 


® Separator. Bowl Threads 

wm Pure-Pak Slides & Pistons 

= Pump & Freezer Rotary Seals 

= Homogenizer Pistons 

® Sanitary Plug Valves 

wm Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


4180 Lorain Avenue 





Haynes Labi film sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Lebifiley i; a high polymer’ lu- 
bricant and contains no soap, 


metals, solid petrolatum, silicones 
nor toxic additives. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


Cleveland 13, Ohio 


Write No. 60b on Reader Service Card 
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tory and research institute but it is being brought to 
the market place. 


Leading Dairies in North and 
South Get Advertising Awards 


Bowman Dairy Company of Chicago and Long 
Meadow Farms of Durham, North Carolina, won first 


Ss — : ig 
Experts assess dairy advertising at the Milk Industry Foun- 
dation's 27th annual advertising contest held in Chicago. 


The judges were (left to right) Stanley E. Cohen; Frank 
J. Katen and Mrs. Mildred White Wells 


places for excellence of newspaper advertising in the 
27th annual advertising contest sponsored by the Milk 
Industry Foundation. Held in connection with the 
Foundation’s annual convention, the contest attracted 
567 individual entries from 69 different companies. 


The contest involved ten categories ranging from 
newspaper advertising to billboards. Institutional ads, 
promotional material, recipe booklets, store cards, 
street car and bus cards, and dairy truck posters were 
other categories in the contest. 


Judging of the contest took place in Washington, 
D. C. and all ads were on display during the four-day 
convention. Judges were Stanley E. Cohen, Washing- 
ton representative of Advertising Age; Frank J. Katen, 
director of sales for the Capital Credit Corporation and 
president of the Washington Advertising Club; and 
Mrs. Mildred White Wells, General Federation of 
Women’s Clubs. All judges are from Washington, D. C. 


Undated Cartons But Fewer Sour 
Milk Complaints in Hot N.Y. Summer 


The summer just past was one of exceptional heat, 
but there were fewer complaints relating to milk than 
previously — less than half of those received by the city 
health department in 1960. This is according to infor- 
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mation gathered in a survey by Metropolitan Dairy 
Institute of New York. 


Frohman Holland, president of MDI, the informa- 
tion arm of the metropolitan New York milk industry, 
said the survey was made to review the effect on the 
industry of the hottest summer in a century, during the 
first year since requirements for the dating of milk were 
eliminated in May, 1960. 


“Complaints totaled less than one in a million, less 
than one ten-thousandth of one percent of the more 
than 350 million quarts of milk delivered in the city 
from May Ist through August 29th,” the MDI survey 
showed. 


The health department listed 132 milk complaints 
this year as opposed to 272 complaints reported dur- 
ing the same period of 1960. 


The Institute was “particularly proud of the record 
despite more than 27 days of unprecedented heat under 
which everyone in the city was forced to operate,” the 
MDI survey stated. 


Earlier this year MDI supervised a program of self- 
policing to insure that milk was maintained at proper 
temperatures from bottling plan to consumer, despite 
the record heat and humidity. 


The Institute praised the city health department’s 
cooperation in vigilantly supervising milk processing 
and delivery. 

* 


Upturn in Philadelphia 
Fluid Milk Sales 


Dairies supplying the Philadelphia market with re- 
tail and wholesale milk reported daily sales of 3.3 mil- 
lion pounds during September, which was above the 
figure for September of last year and 13.07 percent 
above this August. The monthly increase in demand 
reflected gains of 15.30 percent in sales inside the 
marketing area and 8.45 percent outside the marketing 
area. 


Accompanying the upswing in fluid milk demand 
was the normal season drop in milk production. Milk 
deliveries to Order 61 plants totaled 123.5 million 
pounds, 2.32 percent below August, on a daily basis. 
The causes of the August-September decline were a 10 
pound drop in average daily deliveries per producer 
from 646 to 636 pounds, and a loss of 49 producers 
to the reporting dairies from 6,529 to 6,480. 


Reflecting primarily the improved supply-demand 
balance associated with the increased sales and de- 
creased receipts, the market average of the uniform 
prices to be paid producers for their September milk 
deliveries increased 25 cents above August. The $5.27 
September producer average price for 3.7 percent milk 
delivered to city plants resulted from a blending of 
78.14 percent of the producer deliveries disposed of for 
fluid purposes at a Class I price of $5.79 and the re- 
maining 21.86 percent processed into cream and manu- 
factured dairy products at a Class Two per hundred- 
weight cost of $3.194. Gains of 10 and 9.6 cents, re- 
spectively, in the fluid and manufacturing milk prices 
and a fractional percentage increase in the proportion 
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Look, Lo-Bax in plastict 


e unbreakable 
e won't corrode 
e easy to handle 


Lo-Bax chlorine bactericides now come in 
unbreakable, non-corrosive plastic bottles 
...for more convenient handling and 
better product protection. The 8-bottle 
cases have a new look too... now each 
carton is a sparkling milk white. A free 
plastic measuring spoon comes in every 
134-lb. bottle. 

It’s the same dry, granulated, free- 
flowing Lo-Bax . . . at the same economical 
price... and it’s still the most effective 
chlorine bactericide you can recommend. 
Lo-Bax keeps milk rejects down by effec- 
tively controlling harmful bacteria... 
sanitizing everything from cows’ teats to 
dairy plant equipment. 

Write for details on Lo-Bax or Lobax-W 
(with a wetting agent) to: Olin Mathieson, 
Baltimore 3, Maryland. 


For a low,count at low cost... Lo-BaAX 


Chlorine Bactericides 


Clin 


CHEMICALS DIVISION 


LoBax® is a trademark 1431 














Write No. 61 on Reader Service Card 
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USIVE DISTRIBUTORS FOR 


Guaranteed Metering Accuracy 
FOR MILK AND OTHER LIQUIDS 


@ Volumetric measuring me- @ Easy-to-read inclined dial 
ter powered by liquid calibrated in gallons with 
flow. quick re-set. Continuous 

s Accuracy = or — Wp of totalizer. 

1% through wide range 
of volumes and pressures. 

@® Accuracy unaffected by 
varying viscosities and 
flow rates. 


@ All stainless construction. 
Made by one of the 
world’s largest meter 
companies. 


@ For tank truck or in-plant 
receiving, standardizing, 
batching, blending; in- 
ventory control. 


@ Magnetic drive — meter- 
ing chamber and count- 
ing mechanism com- 
pletely isolated. 


SIMPLE DESIGN ® EASY TO 
DISASSEMBLE AND CLEAN 


= a i | 


A New Component of Complete C.I.P. Product 
Handling Systems 
KLENZADE PRODUCTS, INC. 


DEPT. 2m BELOIT, WIS. 
Write Ne. 62 on Reader Service Card 
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of producer milk marketed as Class I milk were re- 
sponsible for the producer price being 12 cents higher 
than in September 1960. 


Pet Milk Diversifies By Acquiring 
A Long Established Nut Firm 


Approval of the sale of the assets and business of 
the R. E. Funsten Company to Pet Milk Company was 
voted at a special meeting of Funsten stockholders. The 
transaction, which does not require the approval of the 
stockholders of Pet Milk Company, was effective at 
the close of business on October 27, 1961. 


Immediately following the special meeting, Theodore 
R. Gamble, president of Pet, announced that Funsten 
President Hugh L. King will become president of the 
Funsten Nut Company, a wholly owned subsidiary of 
Pet Milk Company. 


More than 83 percent of Funsten common stock was 
voted at the special meeting, in person or by proxy. Of 
the shares voted, 99.75 percent were cast in favor of 
the sale. 


The R. E. Funsten Company will receive 136,728 
shares of Pet Milk Company common stock for its as- 
sets and its business. This will result in Funsten stock- 
holders ultimately receiving approximately 56/100 
shares of Pet Milk common for each share of Funsten 
common they hold. It will increase Pet Milk common 
shares outstanding from 1,656,183 to 1,792,911 shares, 
exclusive of treasury stock. 


Dairy Industry Set An Example Of 
Preparedness During ‘‘Carla’s’’ Fury 


The tropical hurricane Carla that buffeted the Texas 
Gulf coast in September with winds of up to 175 miles 
per hour provided an unusual opportunity for com- 
munity service to dairies in the area. 


The response of Oak Farms Dairies, with milk plants 
in 17 Texas cities, is an example of how the industry 
is prepared to meet food and rescue emergencies. Oak 
Farms, which celebrated its 25th birthday this year, 
stretches from Beaumont on the upper coast to Victoria 
on the lower coast, the precise crescent sector hit by 
Carla. 


Communications were disrupted, homes and indus- 
trial buildings were damaged, roads were closed by high 
waters, and supplies of fresh water were contaminated. 


After the storm subsided, the work of rehabilitation 
began. As waters receded, milk, ice and bread trucks 
were rushed into the stricken cities, and Oak Farms 
trucks, with others, moved in. 


Only the Victoria plant, nearest the eye of the hur- 
ricane, missed deliveries and it was out for one day 
only. In addition, there were calls for fresh milk and for 
fresh water from the Red Cross, as well as from Civil 
Defense. 


In Beaumont, salt infiltrated the water supply for 
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the entire southern part of town and supplies of fresh 
water were rushed to a home for the elderly by the Oak 
Farms plant. Bottled fresh water in Houston was sup- 
plied to smaller cities along the coast after their water 
had become contaminated. 


At Austin, two plant employees were called to duty 
to police the area as a part of the National Guard 
forces. 


The Dallas plant sent two transports rushing into 
Houston with emergency milk supplies during the 
height of the storm, while a network of amateur radio 
operators kept tabs on the convoy throughout the long 
night’s ride. 

“Here, again,” said Mr. Hartfelder, “is an example 
of the important role played by the dairy industry in 
our national economy as demonstrated by the unfortu- 
nate impact of a major calamity. Oak Farms is only 
one of many food processing firms called upon for extra 
effort during such a period and we are proud of our 
employees for the manner in which they answered the 
call.” 


Home Delivery Accounts for Big 
Gallon Jug Sale in Philadelphia 


Gallon jug sales of 2.4 million pounds of milk were 
reported by twenty Order 61 handlers in Philadelphia 
during August 1961. A number of dairies began gallon 
jug distribution following the action on June 12, 1961, 
of the Pennsylvania Milk Control Commission in 
establishing pricing for gallon containers. 


Of the total gallon distribution, 2.0 million pounds, 
or 83 percent, were distributed inside the Philadelphia 
marketing area, and the remaining 17 percent sold out- 
side the area. The volume sold in gallon jugs within 
the area comprised 3.30 percent of total Class I in-area 
sales, while outside-area gallon sales accounted for only 
1.62 percent of total outside-area route sales. 


The retail outlet, or home delivery, was the favorite 
method of distribution for the gallon container by Phil- 
adelphia handlers, outnumbering store sales five to one 
inside the area, and 3.5 to one outside the marketing 
area. 


Borden Wins Bronze Award For The 
Best Annual Report Of The Year 


The Borden Company’s 1960 annual report has 
been judged “best of the dairy industry” in the 21st 
survey sponsored by “Financial World,” a leading na- 
tional business magazine. 


Presentation of the bronze award, known as “the 
Oscar-of-Industry Trophy,” to Roy D. Wooster, exec- 
utive vice president of the Borden Company, was made 
at a banquet recently in the Statler Hilton Hotel, New 
York City. 


More than 5,000 annual reports representing 96 
different industries were judged during the competition. 
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Buttermilk of uniform high quality, smooth- 
bodied and full-flavored, is yours when using 
economical Nonfat Dry Milk to fortify serum 
solids to 11%, or as the sole source of serum 
solids. Nonfat Dry Milk gives Buttermilk a 
hearty, rich flavor that customers like. 

Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Buttermilk manufacture, ease 
of handling and storage and year ’round avail- 
ability. 

This is what Nonfat Dry Milk does—for 
your Buttermilk and for increasing your profits. 


Send for Free bulletin 





American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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Preserving Management Rights 


By Robert Abelow 


The employer must have the fortitude and ability to combat 
unwarranted invasions of his domain and a willingness to take 
calculated risks to avoid such invasions. Here are nine suggestions 
to help him achieve those objectives. 


@ IN THE DYNAMIC FIELD OF 

labor relations, it is not easy 
to lay out a set of rules which re- 
sults in the preservation of manage- 
ment rights. Basically, these rights 
can be kept if the employer is 
strong and is able to resist the at- 
tempts of the union to take them 
away. An awareness of what is in- 
volved in each union effort is nec- 
essary. In addition, the employer 
must have the fortitude and ability 
to combat unwarranted invasions of 
his domain and a willingness to take 
calculated risks to avoid such inva- 
sions. The following suggestions 
may prove helpful: 


1. Agreements should be drafted 
with utmost care. The labor con- 
tract is an important document and 
should reflect in plain language 
what the parties agree upon. It is 
unwise to copy stock clauses or 
phrases from other contracts un- 
less there is certainty as to the 
manner in which these provisions 
have been interpreted and applied. 
Management should take a leaf from 
the union’s book. Unions know the 
importance of having their rights 
spelled out in detail. The typical 
union security and check-off clauses 
are about two pages long. A typical 
management clause, if it can be 
found at all in the contract, con- 
tains a few short sentences of a 
generalized nature. 


2. In the light of the 1960 Su- 
preme Court decisions, it is advis- 
able to have a detailed management 
clause specifying the functions and 
responsibilities of the employer. It 
is no longer safe to rely upon the 





Robert Abelow, an attorney, fre- 
quently represents milk processors 
and handlers in labor negotiations. 
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“residual rights” theory and to take 
for granted the fact that manage- 
ment reserves all rights that it has 
not given up in the contract. 


3. The arbitration clause should 
be specific. If there are certain 
grievances or issues that are to be 
excluded from arbitration, they 
should be spelled out. For example, 
a claim for damages against the 
union for the breach of the no- 
strike clause may end up in arbitra- 
tion, and the the employer pre- 
cluded from going to the courts, if 
such a claim is not specifically ex- 
empted from the grievance and ar- 
bitration procedure. 


4. Another clause that becomes 
increasingly important is the no- 
strike clause. This should be strong 
and unequivocal since under the 
Supreme Court decisions it is the 
quid pro quo for the agreement to 
arbitrate disputed items. Consider- 
ation should be given to exempting 
from the protection of the no-strike 
clause fundamental issues relating 
to the management of the business 
which the employer is unwilling to 
have submitted to arbitration. While 
such an approach may have an un- 
stabilizing effect, it may be a nec- 
essary, though undesirable, by- 
product of the Supreme Court’s 
sweeping decisions on labor arbi- 
tration. 


5. The settlement of grievances 
should be encouraged and arbitra- 
tion avoided wherever possible. 
Take the time to get and review the 
facts before submitting any issue to 
an arbitrator. If there is a real ques- 
tion of arbitrability involved, a stay 
of the proceeding should be sought 
in the courts. Arbitrators generally 
hold all issues brought before them 
to be arbitrable. 


6. Avoid commitments calling 
for “prior consent” before opera- 
tional changes may be made. Flex- 
ibility, rather than rigidity, is needed 
in meeting the plant problems that 
constantly arise. Retain the right to 
initiate corrective action. 


7. Plant managers and all other 
supervisory personnel charged with 
administering the contract should be 
fully informed as to its contents and 
company policy regarding the vari- 
ous provisions which it contains. 
They should be made aware of the 
fact that their conduct in adminis- 
tering the contract can change or 
modify the contract terms to the em- 
ployer’s disadvantage. 


8. Many employers have found 
industry-wide or association bar- 
gaining desirable. Employers are 
generally in a stronger position 
when they present a united front 
on controversial issues. Full ad- 
vantage should be taken of “mu- 
tual aid” arrangements in associa- 
tion or industry-wide bargaining. 
Employers are in a better bargain- 
ing position if they can avoid “whip- 
sawing” and the divide and conquer 
tactics of unions. 


9. There should be a free ex- 
change of information between em- 
ployers with regard to all the pro- 
visions that are usually found in 
labor contracts. The union has all 
the information about all employers 
with whom it deals and can play off 
one company against the other if 
both companies do not know what 
the facts are. 


Finally, the problem of preserv- 
ing management’s rights is a prob- 
lem for industry as a whole rather 
than for any individual company or 
group of companies. Industry must 
take a position on these funda- 
mental issues and must press for the 
preservation of its right to manage 
its own business in every possible 
way. To the extent that manage- 
ment can adhere to some or all of 
these basic considerations will de- 
pend management’s ability to pre- 
serve its right to manage. 
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Let’s talk about 


ICE CREAM 


PROFITS 
in Retail Stops 














Five stores 
equal one milk 
truck in ice 
cream gallonage 


@ How many Kari Kold cabinets 
on retail routes does it take to 
equal one retail stop? Would you 
believe it — the average retail 
route produces more than twice 
the ice cream volume of an aver- 
age wholesale stop other than 
super-markets? 

This is a fact. 


How much ice cream can be sold 
on a retail route—based on 12- 
month figures — for an average 
week? Would you believe it — 
one dairy reports 30 gallons per 
week — more than 1,500 gallons 
per year? 

What percentage of total route 
sales is accounted for by ice 
cream? Would you believe it — 
one dairy says that on an annual 
account ice cream accounted for 
20% of the total route sales vol- 
ume in dollars. 

For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 


eee 
Write No. 66 on Reader Service Card 
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NAMES IN THE NEWS 








Charles D. Weissert division man- 
ager of Dairymen’s Dairy Products, of 
Cleveland, Ohio, has appointed Adam 
F. Wisniewski assistant to the general 
sales manager at the Miles Avenue 
branch, and Clarence W. Campbell as 
assistant to the general manager in 
charge of coordination of sales and pro- 
duction. 


Mr. Weissert has been manager of 
the Cleveland division since September 
1960. Mr. Wisniewski has been in the 
dairy business since the age of 15 and 
was with a national dairy company 
before joining Dairymen’s. Mr. Camp- 
bell had been with the Fort Wayne 
branch for the past ten years. 


Henry W. Ingersoll, for 17 years ex- 
ecutive secretary of the Associated Milk 
Dealers of Greater Cleveland, has 
joined Reiter and Harter All Star Dairy 





Richard J. Schivessel 


Henry W. Ingersoll 


of Akron and Massillon, Ohio, after 
having been assistant to the manager 
of the Wayne Co-op at Fort Wayne, 
Indiana. 


He was president of the Ohio Milk 
Dealers Association in 1937, and presi- 
dent of the Ohio Dairy Products As- 
sociation in 1938. 


Richard J. Schluessel, director of 
creative food photography at Marathon, 
A Division of American Can Company 
has been honored by the Professional 
Photographers of America, Inc., by 
having six color photographs selected 
for exhibition at the 70th Annual Ex- 
position of Professional Photography 
and 9th National Industrial Photo- 
graphic Conference held in New York 
City in August. 


All but one of the photos were food 
illustrations. Mr. Schluessel’s color 
photography is used in package design 
at Marathon. 


John P. Grady, formerly director of 
marketing operations of the Lily-Tulip 
Corporation, has been named to the 
newly created position of vice president 
—sales. He will have primary respon- 
sibility for the company’s over-all sales 
program. 


Mr. Grady joined the company in 
1957, prior to which he had been as- 
sociated with other firms in the market- 


ing of paper products and the mer- 
chandising of food and dairy products. 


The new Industrial Division of Fore- 
most Dairies, Inc., has been established 
in Burlingame, California. It is a con- 
solidation of three former divisions: 
Western Condensing Company, Manu- 
factured Product Sales, and California 
Manufacturing District. 


Many members of the staff are former 
members of the earlier offices. The sales 





John P. Grady T. C. McDermott 


manager is T. G. McDermott of Castro 
Valley, formerly manager of the Manu- 
factured Products Sales Division. Henry 
J. Pollard, production manager, and Ed- 
win Woody, controller, are from the 
Western Condensing Appleton office. 





Henry J. Pollard Edwin Woody 
The Proven Products Division of 
Fedco Corporation, Chicago plastics 
manufacture, has appointed Daniel G. 
McKay as New York district sales man- 
ager. Mr. McKay will direct sales and 





Paul Lobaugh 


Daniel G. McKay 


sales promotion activities in the Greater 
New York area, New Jersey, and south- 
ern Connecticut. 


He was formerly associated with Swift 
& Company, in merchandising, adver- 
tising and sales. For the past five years 
he was sales manager of Swift’s New 
York Grocery Sales Division. 


Paul Lobaugh was recently promoted 
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from Sanida’s Clarion (Pennyslvania) 
branch to the post of customer service 
manager for Sanida’s entire operation. 
Previous to his affiliation with Sanida, 
Mr. Lobaugh operated the Callensburg 
Creamery in Clarion, Pennsylvania, 
which Sanida purchased a year and a 
half ago. 


Walter H. Paulo, who had worked 
for Isaly Dairy Company of Youngs- 
town, Ohio, since the age of 13, has 
now been elected president of the firm, 
following the death of the former presi- 
dent, Henry Isaly. Fred J. Luedy and 
Thomas A. Isaly, a son of the former 
president, have both been elected to the 
board. 


Mr. and Mrs. Benjamin P. Forbes 
celebrated their golden wedding early in 
October. Mr. Forbes is president of the 
chocolate company which bears his 
name. 


James L. Rankin, president of Fore- 
most Dairies, Inc., has been named a 





Kenneth W. Ward 


James L. Rankin 


director of the American Institute of 
Baking, Howard O. Hunter, president of 
the institute, has announced. Hunter said 
that Rankin is the first director of the 
institute from the West Coast and the 
first from the dairy industry. The board 
is made up of 19 members, ten from 
the baking industry and nine from as- 
sociated activities. 


Kenneth W. Ward, general manager 
of the Industrial Division of Foremost 
Dairies, Inc., has been elected a vice 
president of Foremost. 


Ward, whose new headquarters are in 
Burlingame, California, has been with 
Foremost or its predecessor companies 
since 1926, when he joined the Western 
Condensing Company in its Lemoore, 
California plant. He was president of 
Western Condensing Company when it 
became a part of Foremost Dairies, Inc. 


Edgar C. Haskell has been named 
production manager of milk-based prod- 
ucts for the Borden Foods Company. 


Since January, 1958, Mr. Haskell has 
been assistant production manager of 
milk-based products. 


Miss Nancy Rose Mullaney has been 
named executive director for the Dairy 
Council of the Scranton-Wilkes-Barre 
area. Born and educated in Scranton, 
Miss Mullaney attended Marywood Col- 
lege, where she received a degree in 
Foods and Nutrition, graduating among 
the top ten students in her class. 
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cleaning tanks by a Chicago ice cream plant. *PATENT PENDING 


With Diversey-Planned 
Sanitation you're SURE... 


By calling your local Diversey D-Man, you can make sure you are 
taking advantage of all important developments in sanitation. 


He brings you his own extensive training and experience, plus that 
of Diversey’s Technical Service Department. His service to you is 
backed by the staff in Diversey’s modern laboratories where your 
problems are welcome. And, he has a complete line of Diversey- 
researched products. For example: 


—new Diversey@ D-Spra 700. Just one of these portable spray 
cleaning units can clean many tanks in your plant. It mounts in 
seconds, goes from tank to tank, for a cleaning job you’d expect from 
permanent installations. 


—new Diversole CX@ with Arodyne. Here is a fully approved, 
highly effective bactericide-disinfectant, particularly recommended 
for the Food Processing Industry wherever low bacteria counts are 
important. It acts quickly, thoroughly, rinses film-free—leaves a 
sparkling surface. 


—new Diversey Diton—a chlorinated equipment cleaner that 
eliminates film and deodorizes. It leaves a bright, like-new shine on 
stainless steel. Diton A for difficult water; Diton B for normal water. 


Call your local Diversey D-Man, or write 


THE DIVERSEY CORPORATION 
212 W. Monroe St. « Chicago 6, Illinois 
In Canada: The Diversey Corporation (Canada) Ltd., Clarkson, Ontario 
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New Diversey D-Spra 700* Portable Spray Cleaning Unit used for 
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Truck Talk: 
Unburned Hydrocarbons 


(Continued from Page 56) 


far, it appears that about 700 de- 
grees is a safe figure. But the min- 
ute you begin to talk about using 
any such amount of heat you must 
begin to think in terms of warm-up 
time. If the heat is required, then 
the gadget will not operate when it 
is cold. Since this heat is to be 
created within the exhaust, the 
amount of time required will de- 
pend to some degree upon the type 
of driving to be done and the con- 
dition of the vehicle. 

To aid in the job of quickly rid- 
ding the exhaust of its undesirable 
elements, most engineers working 
on the project favor the use of a 
catalyst to speed up the process and 
this brings its own problems. You 
can almost think of the questions 
yourself. Among others are the 
question of the effective life of the 
catalyst and what is the availability 
of the stuff. At present vanadium 
pentoxide is a favored material. 


It is this department’s under- 


standing that vanadium is a rela- 
tively rare material. It is also our 
understanding that its distribution 
is such that it is mined more as a 
byproduct than it is for itself. If we 
go dumping say thirty pounds of 
vanadium pentoxide into every au- 
tomotive vehicle built what happens 
to the supply? What happens to the 
price? It may be something to think 
about. 


However the catalyst gives the 
designer a chance to do something. 
He can arrange the bed supporting 
the catalyst so that it provides max- 
imum exposure of the exhaust gas 
to the catalyst. The size and shape 
of the pellets, it would seem would 
have a significant effect on the 
amount of exposure. 

Some provision has to be made 
for renewing the catalyst. Present 
tests indicate that it is good for 10,- 
000 to 12,000 miles and this is not 
very much of a truck’s life. One 
other thing plaguing the developers 
at the moment is that the converter 
while it removes what they started 
out to remove from exhaust gas, it 
also creates an unpleasant odor un- 


der certain conditions. Nobody is 
going to keep vehicles that stink, no 
matter how healthy they are. 


There is still more to the con- 
verter than we have listed so far. If 
we are going to burn undesirable 
elements in the converter, we are 
going to need air. This might seem 
simple but it is not. Attempts to 
have the device normally aspirated 
led to difficulties. You might think 
a simple venturi with a convenient 
air inlet would do the job but such 
a method caused noise problems 
and also a very difficult job of regu- 
lation of the amount of air. 

The alternate method is to em- 
ploy a small air pump of two to 
three cubic inch displacement and 
drive it from the engine by a belt. 
This can be made to provide about 
a cubic foot of air per minute for 
every mile per hour the vehicle 
travels. The disadvantage of the air 
pump is that it costs more money 
than natural aspiration. 


You cannot leave a subject like 
this without some discussion of cost. 
The pessimists among the responsi- 
ble people concerned think a satis- 
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PACKAGE! 


appetite appeal? Or that “lots of milk” in a 


big glass jug encourages more consumption? 
And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in 
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SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. 
Also lengthens life and restores luster of faded de- 
culs and sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


| 1 gal. can—enough SUN SHIELD to cover 2 retail trucks or 1 large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 


Y N 

‘/ 
SUN { 

. 4 


Ask your jobber, or write 


} industries incorporated 


20340 Center Ridge Rd, Cleveland 16, Ohio EDison 1-3600 
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factory device is going to cost about 
$150 per car. The optimists cut this 
figure to approximately $50 per car. 
The thing to remember is that the 
industry must first find out how to 
do the job and then find out how 
io do it for a price. They usually 
surprise themselves when with suf- 
ficient knowledge, they begin a cost 
cutting program. 

If this department is any judge 
of the time and temper of the coun- 
try, we are going to get exhaust 
converters no matter what the cost. 

* 


Labor Relations 
(Continued from Page 38) 


temporarily interrupted by a strike 
of armoured car employees, the 
company arranged with a_ local 
bank to cash the checks. The 
Brink’s strike was settled—and the 
company was notified that there 
would be an increase in the cost of 
the service. 


Management balked at this. It 
cancelled out Brink’s and made ar- 
rangements with the bank to cash 
the employee checks. 





The employees complained that 
this created an inconvenience. The 
bank was two miles away from the 
plant—and its hours were not suffi- 
ciently convenient. Besides, said 
the employees, the company has 
established a bona fide fringe ben- 
efit in the check-cashing service 
at the gate. This could not just be 
discontinued without negotiating 
the change. 


Management answered that every 
convenience given to employees is 
not a fringe benefit. There was noth- 
ing in the union agreement which 
called for such a benefit. What 
management gives it can take away, 
the company maintained—so long 
as there is nothing in the union 
pact covering the particular benefit. 


Was the Company: 
RIGHT [) WRONG [] 


What Arbitrator Clare B. McDer- 
mott ruled: “Management had no 
written commitment to make cash 
services available to employees. A 
change from Brink’s service to a 
banking service is a management 
prerogative. I hold for the com- 
pany. The grievance is denied.” 


December, 1961 
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VERLEY’S (64 6)(1/0)/21,') 
COTTAGE CHEESE 


COAGULATOR 


add a touch of Goo. . . 
to your operation! 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
. .. $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 

For larger yields of better cottage cheese and a 
lower cost operation. . . check first with Verley! 


 ALAVOR ‘Powe (3u UARANTEE 


Pure select culture assures fine flavor, 

and uniformity . . . ideal for all your Culture Preauets! 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a full two weeks. Kit 
contains 14 uniform, accurately weighed envelopes for 
14 transfers. Order your first Kit . . . $5.95 F.0.B. 


DISTRIBUTED NATIONALLY BY CREAMERY PAC 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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lf optimum 
corrosion 
resistance 
is your 


flooring 
problem... 


= 


is your 
answer! 





Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 








Pioneers in 
industrial 
Research 

Since 1881 


Ln | —o ©) od OF Oe 07 OF 
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An AMERICAN MILK REVIEW Monthly Feature 





Chlorine Bactericide 


WYANDOTTE ANTIBAC, a chlo- 
rine bactericide, can be obtained in un- 
breakable three-pound plastic jars. It 





is based on dichlorodimethylhydantoin, 
releasing chlorine for bactericidal ac- 
tion against heat-resistant and other 
microorganisms found in milk handling 
and milk processing equipment. Use- 
recommendations specify one ounce in 
12 gallons of water. 
Write No. 70a on Reader Service Card 


Air Isolation Curtain 


A UNIT to prevent escape of cold air 
and entry of warm air into a cold 
storage room has been developed by 
Dyfoam Corporation. The unit is known 





as an air isolation curtain, or by the 
trade name of MINIVEIL. It is con- 
structed of aluminum and can be in- 
Stalled without special tools in four 


hours or less. The six-foot model weighs 
80 pounds. 

It operates by directing a stream of 
air over the face of an open doorway. 
Warm air near the door is trapped by the 
air stream so that it does not enter the 
storage compartment. The door then 
can be kept open for necessary traffic 
without an appreciable rise in tempera- 
ture. 

Write No. 70b on Reader Service Card 


Refrigeration Protection 
For Perishables 


FRIGIKAR CORPORATION _has 
four new models of refrigeration units 
for in-transit refrigeration of cargoes on 
truck trailers. These are being put into 
production immediately. 

A model tested in the field showed 
maintenance of temperatures as low as 





—21° F., below the Food and Drug 
Officials’ code, which requires only a 
zero degree maximum of refrigeration 
for transporting frozen foods. 

The manufacturers also claim econo- 
my in first cost, ‘in maintenance, and 
in operation. 

Write No. 70c on Reader Service Card 


Nine Borden Products 


THE BORDEN COMPANY is of- 
fering nine new food items. They are: 
Borden’s Ready Diet, their 900-calorie 
diet now introduced in a non-refriger- 
ated, canned form: a low-fat milk prod- 
uct called “Life-line,” a refrigerated 
liquid milk product containing added 
nonfat milk solids; a low-fat dry milk 


American Milk Review 
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product called “Instant Litemilk,” packed 
in glass jars; Borden’s Au Gratin Pota- 
toes, dehydrated potatoes combined with 
Cheddar cheese sauce ingredients; pack- 
aged dough for baking gem rolls; nat- 
ural Cheddar cheese in eight-ounce bars; 
a cheese spread sold in five and one- 
half ounce plastic dishes; Wyler’s Potato 
Soup with Leek, a dehydrated soup; 
and Wyler’s dried oregano. 


Write No. 71a on Reader Service Card 


River of Starch 


IN JOINT celebration of the bot- 
tling of the 50-millionth bottle of Vano 
liquid starch, the Thatcher Glass Man- 
ufacturing Company, which makes the 
bottles, had a bottle specially etched 





with the Great Seal of the State of 
California on one side, and an inscrip- 
tion and reproduction of the Vano label 
on the other, and presented the bottle 
to B. T. Babbit, Inc., which manufac- 
tures the starch. The companies say that 
this much starch would make “a narrow 
river, more than 770 miles long.” 


Write No. 71b on Reader Service Card 


Double-Walled 
Plastic Ware 


BOPP-DECKER PLASTICS, INC. is 
manufacturing a line of plastic tumblers 





and bowls, called “Vacron” ware, resist- 
ant to breakage, scratches and stains, 
washable in dishwashers, and able to 
withstand sterilization temperatures up 
to 250° F. They are double-walled to 
maintain constant temperature of the 
contents, molded of Escon polypropy- 
lene, which is manufactured by the En- 
jay Chemical Company, a division of 
the Humble Oil & Refining Company. 


December, 1961 


ee7eeeese 





@eeeoeoeoseoeeeseeeese#eeesnseenee#se#ee?ee#e#e#e#e?#ee#8¢*¢ 


...the all new DR-1 Rotary Cup Filler 
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every Sixty seconds: 
eighty cups ready for market 


Positive Rotary Control! This is the key to high-speed cup filling with 
« Triangle DR-1 . . . why it will keep pace with the most demanding 
production schedules. Operation is so smooth —you won’t believe the 
speed until you count the cups. . . up to eighty per minute. 


And, the sanitary construction of the DR-1 is incomparable. There 
are no exterior painted parts . . . a standard feature. Drive is totally 
enclosed, protected. Change-over and cleanup are 50% faster, easier 
than ever before. No tools are required. 


Versatile? You bet! The DR-1 will handle more types of paper and 
plastic cups than any machine around. Compare it, you’ll see. For 


_ full details on the Triangle DR-1 Rotary Cup Filler write for the 


new DR-1 bulletin. Write . . . Triangle Package Machinery Company, 
6658 W. Diversey Avenue, Chicago 35, Illinois. 


TRIANGLE W 


package machinery company 


Superior performance through design simplicity 
Write No. 71 on Reader Service Card 
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The manufacturers suggested use of 
this ware by dairies and other food and 
beverage companies because of its 
adaptability to automatic filling and 
capping. 

Write No. 72a on Reader Service Card 


« 
Refrigeration Unit 
For Delivery Trucks 


ARCTIC TRAVELER, Montgomery, 
Alabama, has just announced a new 


J 





addition to their Leader Series of 
mechanical refrigeration units, designed 


for delivery trucks, which has a 25 per- 
cent increase in cooling capacity. Called 
the Super Leader, this new unit features 
a hermetic type, extended shaft, high 
capacity compressor, which is linked to 
the power take-off by an automotive 
type, tubular drive shaft. 

This new assembly mounts on a 
bracket on the truck chassis and sup- 
plies the refrigerant for the nose-mounted 
Leader refrigeration package. The com- 
pressor and three horse-power, 220 volt 
A.C. motor are on the same shaft, thus 
eliminating the need for belts, pulleys, 
etc. 


Write No. 72b on Reader Service Card 
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Dodge Trucks, 
1962 Line 


DODGE HAS introduced its 1962 
line of trucks featuring a new compact 





delivery unit and new contemporary 
styling. 

Dodge General Manager Byron J. 
Nicholas said design and engineering 








iN Ga a 


Demand 
GOTTSCHALK 
Cleaning Pads 









The Foremost Cleaning and Scouring Device 


emphasis in the new models have been 
placed on increased driver comfort and 
handling ease, improved operating econ- 
omy and greater vehicle reliability and 
durability. 

The new trucks went on sale at 
Dodge dealerships at the end of Septem- 
ber. 


Write No. 72c on Reader Service Card 
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Shatterproof Tumblers 


“SHAT-R-PRUF” 12-ounce tumblers 
made of clear glass inside and two- 
tone Plastisol outside, are being offered 





to dairies by the Color Craft Corpora- 
tion. They are available in sets of eight, 
each tumbler a different color. 

They are suggested for use in promo- 
tions or as premiums, filled with cot- 











For Your Personal Copy of 


AMERICAN 





Each Month—Subscribe Now 


REVIEW 


, } for the Dairy and Ice Cream Industries. 


Low Cost—Cleans much better—Long Last- 
ing—Will not Rust. 


Sizes and Types for all Industrial and House- 
hold Cleaning and Scouring Jobs. 


Sold only under the GOTTSCHALK name. 
Imitations but no Substitutes 


Gottschalk Metal Sponge Sales Corp. 
Phila. 40, Pa. 
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United States, Canada and Possessions. .$3.00 per year 
Postal Union of Americas and Spain .... 4.00 per year 


ED. so. cwainw ec Awe ie ed ane bie 5.00 per year 


Write: Circulation Manager 


Sandstone Bidg. Mount Morris, Ill. 
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tage cheese or with the purchase of 
another dairy product. The colors can 
be varied until the customer gets a 
complete set of eight. 


Write No. 73a on Reader Service Card 


Urban Trailer 


NEW “URBAN TRAILER” | in- 
troduced by Dorsey Trailers, Elba, 
Alabama, is available in lengths 18 
through 24 feet and payload capacities 
up to 12,000 pounds. The trailer can 


a age 





be insulated to customer’s specifications 
to deliver perishables and hard frozen 
products. 

Designed for maneuverability on city 
streets and in congested dock areas, the 
van can be pulled by a three-quarter- 
ton pickup chassis equipped with fifth 
wheel. It can carry substantially more 
payload than a_ truck-mounted body 
since weight is distributed on three axles. 


Write No. 73b on Reader Service Card 


Epoxy Kit for 
Grout and Mortar 


STEELCOTE HAS developed a kit 
which furnishes finished ready-to-use 
chemical-resistant epoxy grout and mor- 
tar. Advantages claimed are: no neces- 
sity for adding sand or other com- 
ponents; adjustable plastic tip applica- 
tion cartridges that fit a drop-in caulk 





gun, to produce desired width of mate- 
rial to fill joint; caulking of vertical and 
horizontal surfaces without sagging, at 
recommended thicknesses: _resistance 
to lactic and other acids. 

The setting time at 77° F. is four 


December, 1961 


and one-half hours for light traffic, 12 
hours for heavy traffic. The standard 
color is gray, but tile red and black 
are available on special order. 
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New Transmissions for 
Heavy Duty Trucks 


TWO NEW and improved versions 
of Select-O-Matic automatic-type trans- 
missions for heavy-duty International 
trucks have been announced by Inter- 
national Harvester Company. 

Both of the new Select-O-Matics use 
five-speed synchromesh transmissions in 


conjunction with IH-built high-efficiency 
torque converters and electro-hydraulic 
clutches. Select-O-Matic clutches are 
disengaged for shifting by the depres- 
sion of a button located on the gear- 
shift knob, thus eliminating the clutch 
pedal. 

The new T-83 Select-O-Matic with 
13-inch torque converter has ratios com- 
patible with stop-and-go driving and off- 
highway operations. The T-94 is a larger 
transmission with a 14-inch torque con- 
verter for use in gross load applications 
requiring additional engine power. 

Features of the new Select-O-Matic 
are full-flow high-capacity oil filters, 
IH-built variable-capacity hydraulic 
pump, pressure-lubricated pilot bearings 





THROW-AWAY 
METAL SPOOL 


5-Ibs. of high quality 
stitching wire. In a wide 
variety of gauges for 
round and flat wire. 
Galvanized, tinned and 
| liquor finishes. Packed 10 
| spools per carton. 


FAST FEEDING 


COIL HOLDER 


| 25-POUND 
| Tested and approved by 
| the PURE-PAK Division of 
| the EX-CELLO CORP. 
25-pound spools with ex- 
clusive 2%" metal core 
feature special heavy- 
| duty cast aluminum spool 
| holder that maintains 
absolute contro! at all 
times. In_ wide variety of 
gauges of round and fiat 
| wire. 


COIL HOLDER 


| WIRE SWIFT 
| Handles an 8” roll. 15 
to 18 pounds per coil 
means longer runs, fewer 
stops, less costs. Fur- 
nished in a wide variety 
of gauges of round wire; 
galvanized, tinned and 
iquor finishes. 4 coils 
per carton. 


NEW. 


10 Ib. 
PLASTIC 
SPOOL 





| SMOOTH 


FOR PURE-PAK** CONTAINERS 


*Tested and approved by the PURE-PAK Division of the EX-CELL-O CORPORATION. 


Proven high quality Mid-States Stitching Wire provides the fastest, smoothest 
stitching of Pure-Pak Containers in the dairy industry. 







The rigid, almost indestructible 10 lb. plastic 
spool cuts down-time. ..eliminates end-of-spool 
waste. 5 per carton. For further information, 


a id write or wire... 











MID-STATES* 


STEEL & WIRE COMPANY 








CRAWFORDSVILLE, IND. 
JACKSONVILLE, FLA. 
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and mainshaft gears, and nylon-faced 
transmission shift forks. 

Select-O-Matic transmissions are avail- 
able as optional equipment in Internation- 
al conventional, compact-design and cab- 
over-engine models with choice of six- 
cylinder or V-8 gasoline-fueled engines. 


Write No. 74c on Reader Service Card 


High-Capacity Coolers 


POWERS EQUIPMENT COMPANY, 
INC., of Hatboro, Pennsylvania, has 
announced a new line of high capacity 
coolers for the storage and dispensing 
of milk in schools. These milk coolers 
are available with either removable 





see-thru plastic glass. Locking devices 
and casters may be added where desired. 


Write No. 74d on Reader Service Card 


Portion Control 


THE DOUBLE port model F-2-2 of 
the Meterflo line of portion-controlled 





dispensers has just been added by the 
company. It controls the size of portions 
served, from one ounce to 24. The 
amount may be pre-set by the attendant. 


cans. It is also adapted for serving two 
different types of drink at the same 
time. 
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Vest Pocket 

‘‘Population Tree”’ 

THE PACKAGING CORPORA- 
TION OF AMERICA has introduced 


a folder, vest pocket size, which is de- 
signed as a quick reference to the popula- 





tion changes in the United States be- 





stainless steel hinged lids or removable 
sliding lids of either stainless steel or 


The lift mechanism and dispensing tube tween 1950 and 1960. They call this 
are under refrigeration. This model will 
handle two ten-gallon 


their “Population Tree.” The user can 


standard dairy determine by its use the number of 





at 


Product — 


Koolers _ 


for pre-cooling and preserving foods 


Series ‘‘M’’ King Koolers operate with low velocities 
in the cooler to maintain temperatures of 34° to 50° F., 
using ammonia or Freon refrigerants. Centrifugal 
blowers pull air through the cooling coil for efficient 
heat transfer. Featuring automatic temperature and 
refrigerant control, system defrosts during off cycle. 
Water defrost methods are also available. 

King Product Koolers are easily and quickly installed 
and serviced . . . assuring economy, efficiency, safety. 
Ceiling suspended and floor types are available in a 
complete range of sizes from 3,000 to 18,000 C.F.M. 











COMPANY OF 
OWATONNA 


914 No. Cedar St. . Owatonna, Minn. 
cooling, ventilating and heating systems. 






"# shorp freeze, 
eS RN ™ a 
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Doering Versatile, Money-Saving 
Simplified-Maintenance Machines 


_ MODEL “1500” 
PATTY -PRINTER 
Automatically produces 1,500 pounds 


of patties per hour. 25% faster than 
any similar machine on the market. 











V HIGH AUTOMATIC PRODUCTION 
V EFFICIENT, LOW COST OPERATION 


VACCURATE WEIGHTS 
SHARPLY SEPARATED EMBOSSED PATTIES 

















vLOW MAINTENANCE 








Write for complete information 


C. DOERING & SON, Inc. 


1375 W. LAKE STREET CHICAGO 7, ILLINOIS 





Butter Printing and Packaging Equipment 
Write No. 74b on Reader Service Card 
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males and females at all age levels 
making up the population in either of 
these decades. They believe food indus- 
tries should find this quickly available 
information useful. The Packaging Cor- 
poration of American will provide more 
information, or samples, if required. 
Write No. 75a on Reader Service Card 


Synthetic Liquid 
Lubricant-Cleaner 


TYKOR PRODUCTS Division of the 
Borden Special Products Company has 
introduced a synthetic liquid lubricant- 
cleaner called “Tykor Syn-Lube” for use 


over 10% inches of fiberglass insula- 
tion in all walls, ceiling and floors. The 
units range from 32 degrees to mini- 
mum 20 degrees Fahrenheit with storage 
capacity from 1,000 to 20,000 gallons 
of ice cream. Milk storage plants range 
from 140 cases to the big Triple Model 
handling as many as 3,220 cases. Skid 
mounted, the plants are quickly installed. 
The operator merely plugs it in and 
it’s ready for use. There is a payment 
plan available or it can be purchased out- 
right or leased. 
Write No. 75 on Reader Service Card 


Dixie Cup 
Quart Container 


such as liver and other variety meats; 
salads and other convenience foods. 

The new container can be used with 
four different types of lids— a metal 
coverall, paper coverall, stitched tab 
paper, and a regular paper disc lid. Lids 
may be imprinted with a brand or store 
name. 


Write No. 75d on Reader Service Card 


Automatic Control Panel 
For Bulk Materials 


A NEW control panel for weighing, 
mixing, and batching bulk materials 
makes the combining of these materials 





on chain conveyors in dairies and other 
food processing plants. 

The company claims that it is a 
better lubricant than soap-based solu- 
tions and gel-type products, and that 
it doesn’t form deposits to plug feed 
lines. It is said to have a special inhibit- 
ing agent to prevent corrosion and rust- 
ing which also gives it cleaning power. 

Write No. 75b on Reader Service Card 


Leasing Plan Available 
On Refrigeration Units 


THE DIXIE CUP Division 
American Can Company is showing a 





an automatic process, Five separate 
ingredients may be weighed and ap- 
portioned, added to the mix at timed 
intervals, and the mixing may be timed 
and controlled by means of pre-set con- 
trols. 

The panel was designed and built 
by Thayer Scale Corporation for a 
major industrial corporation to meet its 
needs. Similar units can be designed 
for use in the food, chemical, drug, and 
other fields for their specific needs. 

Write No. 75e on Reader Service Card 
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Expandable 

INTERNATIONAL Cold _— Storage new heavy-duty squat quart container Packaging Machine 
Company is getting attention with its in the “Starflite” design. The container 

new, portable refrigeration unit. This is suitable for the packaging of cottage THE EXPAND-O-MATIC packaging 

is constructed of an aluminum skin cheese and other dairy products; meats machine, announced by the Hayssen 





LOOKOUT ...the boiler that’s better 





Lookout SF Series Boilers — gas or oil fired 

6, 12, 15, 20, 30, 40, 50 hp * 100- to 125-lb working 
pressure * 201,000 to 1,673,950 Btu/hr capacity * all 
welded-steel construction * fully insulated * wired, 
assembled, and tested at the factory * certified 

by a qualified insurance company. 


Write No. 75 on Reader Service Card 
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COM PACT 


BECAUSE IT’S SIDE-FIRED 


Lookout SF horizontal boilers give you up 
to 20% more usable floor space than end- 
fired boilers of the same capacity. Mounting 
the burner on the side makes these new 
boilers so compact the largest model in the 
line is only 134” long by 76” wide. All boilers 
are fully automatic, fully equipped, including 
complete combustion safeguards . . . built to 
ASME code standards . . . completely as- 
sembled and test fired at the factory and 
shipped ready to go. Welded-steel construc- 
tion, conservative ratings, and plenty of 
reserve capacity for peak loads make them 
the best buy in a compact economy boiler. 


Your Lookout dealer can show you why you 
get more value for your boiler dollar with a 
compact, economical Series SF automatic 
boiler — see him for the facts, or write for 
our new Catalog No. 140 today. 


BOILER & MANUFACTURING COMPANY 


Chattanooga 5, Tennessee 


75 





Manufacturing Company, can package 
a wide variety of products in all types 





of heat-sealable papers, films and foils, 
at speeds up to 200 bags per minute. 
The machine can be furnished for single 
tube (packaging 100 bags a minute) or 
double tube operation, but the single- 
tube machine can be easily converted 
to double tube operation, thus doubling 
speed of production, without requiring 
the purchase of a second machine. 
Basic main frame and drive mechanism 
are the same. 
Write No. 76c on Reader Service Card 


Electronic Memory for 
Control of Flow Processes 


CONTROL EQUIPMENT  COR- 
PORATION’S automatic online Con- 
tinuous Process Controller is designed 
for control of flow processes, conveyor 
systems, and progressive assembly op- 
erations. It detects variations in tem- 
perature, pressure, volume, number, and 
color. 

The electronic memory contains per- 
manently-stored information about the 
process, and also recently recorded in- 
formation about the actual operation 
of the process. In a manufacturing proc- 
ess in which some variation in product 
normally occurs, the controller can be 





used to sort the end product, and cor- 
rect departures from the normal. 
Write No. 76d on Reader Service Card 


Direct Customer 
Finance Plan 


A NEW finance plan has been in- 
troduced by Bally Case and Cooler, Inc. 
With this plan the ice cream manufac- 
turer can offer the retailers cases and 
cabinets requiring only a small down 
payment at low financing rates and with 
payments extended over _ thirty-six 
months. All payments are made direct 
to the financing institution. 

The ice cream manufacturer receives 
a commission from these sales to cover 
his sales expense. It is important to 
note that he has no responsibility for 
the payments that must be made by the 
retailer. 

Write No. 76e on Reader Service Card 





NEW LITERATURE 











INDUSTRIAL GAS DATA. A 48- 
page, pocket-sized booklet, providing 
industrial gas data in a compact, readily 
accessible form, is now available from 
Air Reduction Sales Company. The 
Airco Industrial Gas Data booklet lists 
physical and chemical properties of ox- 
ygen, nitrogen, argon, helium, hydrogen, 
carbon dioxide, acetylene, neon, kryp- 
ton and xenon. Similar information is 
included on the medical gases: ethylene, 
nitrous oxide and cyclopropane. 

Write No. 76f on Reader Service Card 
* 

NON-CONTACT SENSING AND 
SWITCHING SYSTEM. The Delavan 
Manufacturing Company has prepared 
a short pamphlet, Catalog 4-1, entitled 
“Sonac” which describes its new ultra- 
sonic, non-contact sensing and switch- 
ing system. The pamphlet explains by 
means of illustrations and descriptions 
the uses and operation of the company’s 
“Sonac” system. Some of the uses are: 
automatic counting, automatic elevator 
door control, package routing, hopper 
and bin level control, plant protection, 
safeguarding of machinery, size con- 
trol, sorting, stacking, and other in- 
dustrial applications. 

Write No. 76g on Reader Service Card 
* 

INFORMATION ABOUT BRUSHES. 
The Sparta Brush Company has issued 
a Milkhouse Brush Guide which describes 
the various types of brushes designed 
for different cleaning jobs within the 
milkhouse and the barn. They believe 
that use of this guide will enable the 
dairy producer to select the brush best 
fitted for doing a specific cleaning job. 

Write No. 76h on Reader Service Card 

TEFLON* LINED RUBBER TUB- 
ING. Tubing which combines the ad- 
vantages of teflon with those of rubber 
is described in a bulletin issued by 
Pennsylvania Fluorocarbon Company. 
The rubber tubing is lined with teflon 
for chemical inertness, low coefficient 
of friction, and wide service tempera- 
ture range. The outer part, of neoprene, 
keeps the liner round, protects it from 





a "8 Consistently Accurate! 






Milk & Cream Testing Equipment 





























Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘“‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients —saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 





Write for the profit- 
making facts today! 


GOLDEN GUERNSEY, INC. 
Peterborough 5 
New Hampshire 


Write No. 76a on Reader Service Card 
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GOLDEN GUERNSEY 


ff! offers you the most complete merchan- 
dising program in the milk industry. 


Here’s a Profit Opportunity 
Tailored to Fit Today’s Market! 


The GOLDEN GUERNSEY 
FRANCHISE . . . 


You can sell famous, nationally adver- 
tised, GOLDEN GUERNSEY Milk, 
GUERNSEY ROYAL Milk, and 
GURNZGOLD. Rich creamline to 
0% butterfat... plus other GOLDEN 
GUERNSEY Milk Products. 


oy . Dept. AM, Union City, Ind. SEY Milk P j 
Sn ee ee ee | Sell GOLDEN GUERN roducts 


Write No. 76b on Reader Service Card 


American Milk Review 








dama; 
tion. 


w 


PA 
bullet 
Half 
just b 
inforn 
featur 
of cz 
direct 
chang 
inside 
of al 
conve 
bullet 
upon 

Ww 


SA 
annot 
ized 
Prodt 
produ 
of dz 
clean: 
lines, 
lubric 
to-rei 
perta 
safety 
script 
Dual 
spray 
and | 
and » 
saniti 





a ose 
© 





‘ 


weet 


A Ase) 


ool 


Writ 


Dec 





ig 


<< 


ard 


Cw 








damage, and provides thermal insula- 
tion. 


Write No. 77< on Reader Service Card 
ioe 

PAPER BOTTLE CASER. A new 
bulletin covering the Cherry-Burrell 
Half Gallon Paper Bottle Caser has 
just been released. It contains complete 
information concerning the caser which 
features: side-hold casing; easy handling 
of carton gables running in different 
directions; handling of cartons inter- 
changeably; case centering from _ the 
inside during the casing cycle; handling 
of all cases, even inter-mixed on the 
conveyor; and simplicity of design. The 
bulletin numbered G-609 will be sent 
upon request. 

Write No. 77d on Reader Service Card 
& 

SANITATION. Turco Products, Inc. 
announces the release of new “Special- 
ized Dairy Cleaning and Maintenance 
Products” brochure which illustrates the 
products included in the standard line 
of dairy maintenance materials, for the 
cleaning of bottles, equipment, milk 
lines, and paste-type conveyor chain 
lubricants. This brochure offers an easy- 
to-read chart plus other information 
pertaining to application, dilution ratio, 
safety factors, etc. There is also a de- 
scription and illustration of the new 
Dual-Jet Washer which is a_ portable 
spray washer that can be easily installed 
and connected inside all types of tanks 
and vessels to do a variety of cleaning, 
sanitizing and rinsing. 


Write for a free copy of this “Spe- 
cialized Dairy Cleaning and Maintenance 
Products” brochure and other technical 
information. 


Write No. 77e on Reader Service Card 
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NONFAT DRY MILK BOOK. A 
recipe book, “ 50 Wonderful Ways to 
Use Instant Nonfat Dry Milk,” popu- 
larly accepted last year, is again being 
offered by the American Dairy Associa- 
tion. This 32-page cook-book stresses 
exciting dishes that are delicious and 
nourishing. Easy-to-use instant dry milk 
is the only product which can be whipped 
with egg whites to give greater volume 
to meringues. It combines well with 
dry ingredients or liquids, adds milk’s 
nutrition to dishes and can be used to 
seal flavorful juices in meat loaves. It 
can be stored in a cool dry place along 
with staple items. 

Write No. 77f on Reader Service Card 
* 


COMPLETE SOURCE BOOK OF 
AUTOMATIC VENDING INFORMA- 
TION. The “BLUE BOOK of auto- 
matic merchandising,” published by the 
National Automatic Merchandising As- 
sociation, is now available. It contains 
214 pages of illustrated information 
about automatic food, merchandise, and 
service vending. The BLUE BOOK is 
the successor to the Directory of Auto- 
matic Merchandising, which had been 
published annually by NAMA. 

Vending machine manufacturing com- 


panies, product suppliers, manufacturers 
of component parts and services, and 
operating company members of N A 
M A are all listed. Types of products 
manufactured or supplied are described. 
Key company executives are named. 


Each listing is indexed according to 
product. 
Write No. 77g on Reader Service Card 


HOMOGENIZERS. A new six-page 
illustrated bulletin, No. N-1-100, de- 
scribing the company’s line of stainless 
steel Multi-Flo Homogenizer Valves is 
available from the The Creamery Pack- 
age Mfg. Company. CP Homogenizers 
are widely used by many industries to 
process a variety of products. Special 
emphasis is given to CP Homogenizer 
Valves — interchangeable units of dif- 
ferent design which enable CP Homo- 
genizers to be used for both commercial 
processing and experimental research. 
Three types of valves — the new solid 
type CP Shear-Flow Valve, single-serv- 
ice Bell-Flow and Turbo-Flow Valves 
— provide unique processing versatility. 
They can be combined with one an- 
other to provide nine different processing 
or research homogenizing valve com- 
binations. CP Homogenizers, featuring 
easily cleaned design, compact space- 
saving construction, and gearless drives 
for quiet, low-maintenance operation, 
are available in 3 and 5 cylinder models 
with capacities of 50 to 7,000 GPH 
at pressures to 5,000 psi. 


Write No. 77h on Reader Service Card 





FILL-RITE'S 


J 


>» MORE SANITARY 


© DOESN'T HIDE AD 
>» COSTS NO MORE 
Rite-Cap’s notched tab eliminates undesirable metal stitch 


Its use for hand-capping is growing rapidly due to greater 


customer acceptance. 2 sizes: 


1 oz. creamers. Uncluttered face gives your advertising 


~RITE-CAP \. 


‘Builds Your Sales 


© LIFTS OFF EASIER 
>» HAS MORE CLASS 


fits 4% oz. or % oz. and 





SEAT FITTINGS 


( DI 


Q 


DESIGNED TO 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 








MOLDED TO 
PRECISION STANDARDS 


QR 






DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


» message greater impact. Available Gy wa INTO 
v ' 
\ hp plain or printed in one or two ie 9 anaes , LEAK-PREVENTING 
’ te Pee NEOPRENE GASKET for Sanitary Fittings 
details on request. 
| Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
jt | Sanitary, unaffected by heat or fats Self-centering 











Rite-Cap 


Withstand sterilization 


Made by Mfrs. of Dispenseal Machines for Filling and Capping Creamers 








49-55 LIBERTY ST., 


Write No. 77a on Reader Service Card 
December, 1961 


FILL-RITE CORPORATION 


NEWARK, N. J. 
Tel. Mitchell 2-1260 


pdnedsoonouccnvonouounDBCnOND ood | 


y | Non-porous, no seams or crevices 


Odorless, polished surfaces, easily cleaned 


4180 Lorain Avenue -* 
Write No. 77b on Reader Service Card 
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No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Available tor 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your doiry supply house. 


| THE HAYNES MANUFACTURING CO. 





Cleveland 13, Ohio 

























EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy must be in our 
hands by the 8th of the previous month (i.e., copy in by December 8th for 
January issue). 

FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO 
BUY, BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


Lightface, per word. ..$ .10 Boldface, per word... .$ .15 

Minimum Charge ..... 2.00 Minimum Charge ..... 3.00 
HELP OR POSITION WANTED 

Lightface, per word...$ .05 Boldface, per word... .$ .10 

Minimum Charge ..... 1.00 Minimum Charge ..... 2.00 


BOX NO., DOMESTIC (additional) $ .50 BOX NO., FOREIGN (additional) $1.00 
(In counting the number of words, please remember to include the ad- 
dress. This applies also to box numbers.) 
DEADLINE—8th of the month preceding publication. PUBLISHED first of the 
month. No classified advertising will be accepted to run with borders or special 
spacing. All such advertisements are considered “Display” advertising and will 
be billed at regular display advertising rates. (Rates and mechanical require- 
fs on req ° f.) 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 























NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending y- Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 








We reserve the right fo refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 


























TS ——— emnaeel einen 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

FOR SALE: oil burner for Boiler with auto- Heil 2000 gallon tank on four-wheel trailer SPECIALS 
matic Visaflame safety control at 4% new price. $1500.00. Wood cases for (6) oblong or square 90 to 400 gal. Farm Cooling Tanks; 1000 gal. 
BAKE RITE BAKING COMPANY, Stevens Point, two-quarts $1.25. York 71x71, forced lubrica- Cherry-Burrell Horiz. Holding Tank with dir. 
Wisconsin. 12-M-61 tion $500.00. Stainless steel incubator $50.00. exp. coil; 300, 400 and 500 gal. Storage Vats 

Damrow curd mill $100.00. Frigidaire 5 HP with S.S. Dir. Exp. Coils; 2500 gal. Manton- 

FOR SALE: DE LAVAL 6,000 LB. TRI Freon compressor $225.00. Mojonnier cabinet Gaulin Homogenizer; 14 and 28 valve Cemac 
PROCESS SEPARATOR, ONE 200 GALLON SS cooler four wings $300.00. Burry Sandwich Fillers—can be equipped for Y gal. rectangular 
PASTEURIZING VAT; ONE 100 GALLON SS machine $200.00. Cherry Burrell Admiral 200 bottles; 40-80 and 150 gal. Creamery Package 
PASTEURIZING VAT; 200 —13” BARKER gallon freezer with fruit feeder, late model Continuous Freezers; 40 and 80 qt. Batch Freez- 
WIRE CARTON CASES; ONE 4,000 LB. ICE $1800.00. Mojonnier filler Model CF $200.00. etfs; 12 wing Jensen ‘‘Parallel Flow’’ Cabinet 
BUILDER; ONE 2,000 LB. ICE BUILDER; Cherry Burrell four wide washer, half-pints to Cooler, 1000 gal. mix capacity. 
SPECIALTY BRASS FILLER—6 VALVE SS % two-quarts square $350.00. Girton 150 gallon LESTER KEHOE MACHINERY CORPORATION 
PINTS —% GALLON; Model 0-5 PURE-PAK pasteurizer stainless steel in and out $400.00. 2581 Richmond Terrace 
CARTON FILLER; TWO 200 GPH HOMOGEN- Burroughs bookkeeping machine $100.00. Gary ‘Staten Island 3, N.Y. 
IZERS; FOUR SS CENTRIFUGAL PUMPS. BEN- Burrell 400 gallon Viscolizer $350.00. Bric Glbraltar 7-3410 
SON TERRACE PARK DAIRY, WORTHING- slab cutter $150.00 Bagby D3 filler $150.00. 12-M-61 
TON, MINNESOTA. 12-M-61 Cherry Burrell spray pasteurizer 200 gallon 

stainless steel in and out $300.00. Pure- pak " . : 

FOR SALE: Four Bafloves Double Effect Evap- paper filler $200.00. Wood or wire half-pint FOR SALE: Anderson 175 Pint MACHINE, 
orators 608, 708, 840, 1125 sq. ft. each; 5000- cases, equare, round or squat, $1.00 each. We Model M-i00_ Triangle Stainless CUP MaA- 
3000-2500-2000-900-500 gal. insulated Milk Stor- buy, sell and trade. Write us what you need. CHINE with Vacuum Cappers; Anderson Model 
age Tanks; 3500-2800-2500-1400 gal. Truck GORDON EQUIPMENT COMPANY, 6530 40 and 45 Liquid Mold FILLERS; Model 106-2 
Tanks; Sharples 7500#/hr. Clarifier; Manton- West Jefferson, Detroit 17, Michigan 12-M-61 Power FILLER and many others. PAPER-PAK 
Gaulin 700 G.P.H. Model KF Homogenizers ; iNC., 712 Jefferson Avenue, Buffalo 4, N. Y. 
Ste-Vac #20-#12- #8 o #5 Chester-Jensen Milk 12-M-61 
Preheaters; 96-1 4-10, 32- . ,Mojon- FOR SALE: C-B Corp. equipment — Mil- 
nier Milk Probesters: se. 48”, 60”, 72” Vacu- waukee 20-valve vacuum bottle filler, Model SALE—(3) 3000 gal, horiz. Stainless milk 
um Pans, Rogers-Mojonnier-Harris; 500-750- GV 420—with table and bottle chain; Model tanks, Agit. Henzey 370 sq. ft. Stainless double- 
900-1300 gl Hotwell Tanks; Numerous E, 10-wide bottle washer for Y% pints to 14 gals. effect evaporator. Buflovak 32”x52” Double Drum 
Cabinet and Plate Coolers and heaters from square. Write GREEN GLEN DAIRY, 3175— 














5,000 to 30,000#/hr.; 42” x 120”, 42” x 90”, 18th St., San Francisco, Calif. 12-M-6 
Se” = 120", 32° = 90”, Double Drum Dryers; — _ 
Model D. Mojonnier Ra 300 gl. +> in 
and out Damrow MVL. Processor Vat; Separa- . 
tors; Homogenizers; Processor eet — one: 2. — Gen, Ver Modal | 16 
EQUIPMENT COMPANY ». 1737 . Howard cuum Filler and Cappers. 650-2 a in 
Soeet, Chicago 26, Ill. AMbassador 2-1452. Wire Cases. HORTEN DAIRY COMPANY, 
12-M-61 4902 Denison Avenue, Cleveland, Ohio. 12-M-61 
FOR SALE: Cherry-Burrell Gra-Vac 416 Bottle 
Filler for half pints through rectangular half FOR SALE: 600 24-14 pt. tall sq. wood cases; 
gallons. BROX’S DAIRIES, INC., Methuen, 300 24-44 pt. tall sq. wire cases: "300 20-44 pt 
Mass. 12-M-61 square squat Quirk wood cases 400 Lg Y, pt. 
Square squat wire cases; 250 30-¥, . round 
FOR SALE: Storage tanks, 3000 to 1500 gal. wire cases; 50 30-4 pt. round woo 3m cases; 600 
Homos, 1000 gal. to 75 gal. Pasteurizers, 400 12 sq. qt. wood cases; 150 12 sq. qt. wire 
to 100 gal. S.S. and S.S. 3-CPM R. & A. rising cases; 500 16 qt. or 9-1/ gal. wire paper cases; 
jet can washer, 1 gal. to 10 gal. Doering patty 300 16 qt. or 9-% gal. “Tireco wire paper cases: 


machine. 1200# and 2400# per hour. Also 100 #607-54 5 1. i . 
gal. jugs with handles; 70 
prints 1## and %4#. Blanchard printer. Short- gross 48 MM haber sq. qt. bottles; 200 5 gal. 
time units 40004 to 9000# all stainless. M. & clipstyle dispenser cans; 100 3 gal. cupstyle & 
C. Stacker. Ilreco, ¥2 gal. filler used 6 months. clipstyle dispenser cans; 3 compartment C-B 
Ice machines, 50 to 10 ton. Freon machines aaies case washer; 2-500 gal. C-B Pasteurizers 


15 to 5 ton. Complete receiving room equip- orth stem pod ie thermomet Writ 

cow INC. wee W. Carell Ave Chico IDEAL DAIRY SUPPLI ES CO. 4933 W. Ful- 
ic 9, : : 

Til, Area 312, Nevada 8-3830. 12-M-61 —_— on Telephone: a rKres 





FOR SALE: Canco 176 Milk FILLER, 120 
quarts a minute, in excellent condition, availa- 








ble immediately. Write to: FAIRLAWN DAIR- FOR SALE: USED WOOD CASES—24 Tall 
IES, Fairlawn, New Jersey. 12-M-61 square 2 pints, 20 Squat square ¥2 pints. 30 
Round Y2 pints. 20 Round Y, pints. 12 Handi 
FOR SALE: 1—Slightly Used Creamery Pack- square quarts. 6 Square ¥, gallons. All above 
age FRUIT FEEDER Model S-2 Serial No. $1.00 each plus 10¢ per case for overbranding. 
FF-1524 complete with Model B Blender Serial All cases F.O.B. Lake Geneva, Wisconsin, and 
No. B-78. Write to: GARDEN STATE FARMS. subject to prior sale. STUART W. JOHNSON 
INC., Midland Park, New Jersey. 12-M-61 & CO., Lake Geneva, Wisconsin. 12-M-61 
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DRYER. Buflovak No. 8-50-D double effect 
stainless steel milk EVAPORATOR. American 
42”x120” Double Drum DRYER stainless trim. 
PERRY, 1409 N. 6th Street, Philadelphia 22, 
Pennsylvania. 12-M-61 





BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EXCHANGE 
of Gouverneur, N. Y., one of the largest diver- 
sified Machinery and Equipment Dealers in Amer- 
ica, can furnish you with all your needs in 
modern ICE CREAM and MILK AND MILK 
PRODUCTS PLANT EQUIPMENT, ELEC- 
TRICAL EQUIPMENT of every description also 
available. Our PRICES ARE RIGHT .. . but 
a fraction of the original cost, Write, wire or 
phone your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
12-M-61 





COTTAGE CHEESE VAT: Stainless Steel, 
mild steel water jacket, round ends, 800 gallons 
capacity, first class condition. We have outgrown 
it. $250. THOMPSON'S DAIRY, Washington, 
D. C. C. O. Earhart. 12-M-61 








Replies to Box Numbers should be 
—— as Follows: 
Mem Tie cccccccceces 
c/o AMERICAN MILK REVIEW 
92 Warren St. | 
New York 7, N. Y. | 





American Milk Review 
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EQUIPMENT FOR SALE 





FOR SALE: Semi automatic milk, salad and 
cheese fillers. Model RiP, fills 4% pts. to ¥% gals. 
Pure Pak preformed paper milk Potties at 8-10 
per minute; new machine warranty; $690. one 
size; additional sizes $90; hopper and float 
extra at $200, Model D-1—fills 4-16 ozs. of 
cottage cheese or salad at 19 fills per minute. 
Hand switch control. $690 with hopper. Stainless 
Steel Cabinet; Model D-2—fills up to 80 ozs. 
of cottage cheese or salad at 19 fills per minute. 
Foot pedal control. $690. with hopper. 
TRIANGLE PACKAGE MACHINERY COM- 
PANY, 6655 W. Diversey, Chicago 35, Illinois. 

12-M- 





2 — 4000}/hr. Ex-Cello Electro Pure HTST 
units complete with all accessory equipment. 
Excellent cond. $1800.00 each. MDE CORPO- 
RATION, 561-10th St., Detroit 16, Mich. 

12-M-61 





BOILERS 
High Pressure 
Purchased—Rented—Sold 


ew and Used 
INDECK POWER EQUIPMENT COMPANY 
9750 Skokie Blvd., Chicago (Skokie), III. 
Phone ORchard 3-7666 12-M-61 


One (1) Model LT Pure-Pak tapered Half 
Gallon filling and sealing machine. Now running 
in good shape at 16 per minute. UNION DAIRY 
FARMS, 126 E. Douglas St., Freeport, 9 

12-M-61 








FOR SALE: ILLINI SOUR CREAM COAGU- 
LATOR. Made especially to give smooth velvety 
texture, HEAVY VISCOSITY, fine natural flavor 
and aroma. INCREASE SALES WITH THIS 
FINE PRODUCT. Instructions for producing the 
finest sour cream included with each order. 
Packed- Pints- Quarts- Gallons. Order a supply 
teday and start making the best SOUR CREAM 
obtainable. ZEIGLER & SON, Box 253, 1530 
E. 27th St., Topeka. Kans. 12-M-61 





FOR SALE: Like new, used Milk CASES and 
BOTTLES, all types and sizes, too numerous to 
itemize in this ad, let us know what you need. 
Write to: Box 229. c/o this publication. 12-M-61 











oo wee ee aie 
EQUIPMENT FOR SALE 
FOR SALE: 1—7 valve CB GRA- VAC F FILL- 


ER: 1—300 GPH CB HTST, complete. WRITE 
TO BOX 237. c/o this publication. 12-M-61 





SPECIALS 

s00# Grace S.S. Cottage Cheese Blender; 
500 gal. Pfaudler S.S. ae ge Chester Ste- 
Vac SV 40 Milk Heater; #15, #334, #75 and 
#176 Canco Filling Machines : &? Canco Fill- 
er; 30, 50 and 75 H.P. Clayton Boilers; 2 
Double’ Effect S.S. Evaporators, 10,000 capac- 
ity ; | cemaen Water Cooling Tower, about 36 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y 
Glbraltar 7-3410 





FOR SALE: USED WOOD CASES (MOSTLY 
CUMBERLAND) TO HOLD 16 QUARTS OR 
NINE % GALLONS. STUART W. JOHNSON & 
COMPANY, LAKE GENEVA, WISCONSIN. 

12-M-61 





ee SELEC TION OF USED MACHINERY 


#292 DeLaval Cold Milk Separa- 
tors, Rs capacity; 72 Cherry-Burrell/GV 
Fillers, one for Y, gal.; Homogenizers 75 to 
2500 gal.; Pasteurizers 100 to 500 gal.; 5000 


and 7800# H.T.S.T. Pasteurizers ; 30004 Mojon- 
nier Junior Cabinet Cooler; 44 Plate York Cool- 
er, 12,000# capacity; 3 CPM Rotary and 6 
CPM Straitaway Can Washers; 150 gal. Vogt 
Commander Freezer; 3 x 3, 5 x 5 and 6 x 6 
Ammonia Compressors; 5 wing Jensen ‘‘Parallel 
Flow’’ Cabinet Cooler, 500 gal. mix capacity. 

Send us your inquiries! 

What do you have for sale? 

WE FLY TO BUY 
LESTER KEHOE MACHINERY CORPORATION 

2581 Richmond Terrace 





a 








____ EQUIPMENT FOR SALE 


FOR SALE: Large Selection of Used and Re- 
conditioned Ice Cream _ Packa ing Equipment ; 
Hand and Power FILLERS, MACHINES, 
Mold FILLERS, STICK MACHIN , MOLDS and 
STICKHOLDERS. Write for full information and 
prices. PAPER-PAK, INC., 712 Jefferson Avenue, 
Buffalo 4, N. Y. 12-M-61 











EQUIPMENT WANTED 





WANTED: Late Model 20,000 Ib. per hour 
Short Time Pasteurizer and 2,000 gallon per 
hour Homogenizer. Box 226, care of this publica- 
tion. 12-M-61 





WANTED: YORK FLAKE ICE MACHINE 
5 ton or over. Box 227, care of this publication. 
12- 





WANTED TO BUY—Your surplus new and 
used Milk CASES and BOTTLES, all types and 


millimeter cap seats, also have customers for 
used quipment. Write to: Box 230. c/o this 
publication. 12-M-61 





WANTED: Good Used Wire or Wood CASES. 
Write to: Box 231. </o this publication. 12-M-61 





WANTED: Stainless Steel Storage TANKS, 
Rolled DRYERS and EVAPORATORS. Write 
to: R. GELB & SONS, INC., U. S. Highway 22 
Union, New Jersey. MUrdock 6-4900. 12-M-61 


Triangle or Cherry Paper Machines—200 or 
150 SS in-out round Pasteurizing Vats: 2-3 or 
400 GPH Homogenizers; 3-4-500 GPH HTST; 
2—300 GPH Past. Milk Cooler; 6-10-14 valve 





Fillers; 2-3-400 gallon Surge Tanks ; ; DeLaval 
C entrifugal Equipment; Used Cases. Write to: 
Box 236. c/o this publication. 12-M-61 








Staten Island 3, N. Y. WANTED TO BUY: Used Wood or Wire 

Gibraltar 7-3410 CASES for quarts and 42 gallons. Write to: Box 

12-M-61 235. c/o this publication. 12-M-61 

1 — Cherry Burrell Model J Frame with 103 WANTED TO BUY: 1 Glass Filler, ¥2 pints- 
Plates & 3 Connectors. Will be replated to gallons; 2—200-300 gallon Pasteurizers; 1 Posi- 
whatever duty is required — HTST, Cooler. tive Pump and Centrifugal Pump; 1 Small Paper 
Heater, etc. Excellent cond. $1900.00. MDE SMethinnt 1—300-500 gallon omogenizer. Fur- 
CORPORATION, 561 — 10th St., Detroit 16, nish full details in first letter, Write to: Box 
Mich. 12-M-61 234. c/o this publication 12-M-61 





























Walk-In Cooler for Milk Storage, 24’ x 30’ x 8’6” High, 
installed at The Borden Co., Pine Bluff, Arkansas. 


Bally pre-fab walk-ins 
all-metal coolers and freezers 


For refrigerated storage in Milk and Dairy Plants, 
Delivery Depots and Retail Stores... 
offer many advantages. Precision-made sanitary all- 
metal sections permit fast installation of any size, any 
shape. Easy to disassemble for relocation or to add 2- 
sections to increase size. Aluminum or galvanized steel 

are standard finishes. Acid-resistant porcelain and 
stainless steel available for interior or exterior. Glass 
sliding or hinged doors make self-service easy and pro- | 
vide excellent display, especially for jug milk sales. 
Made in remote and self-contained models. 





Write No. 


December, 196! 


79a@ on Reader Service Card 


Bally Case and Cooler, Inc. 
Bally, Pennsylvania 
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4180 Lorain Avenue “4 


13 sTOCK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 

v ee 

4$ |4 Sq. Qt. Gloss Bottles 10 7 ‘bs. 

6S |6 Sq. Qt. Gloss Bottles 6 6 Ibs. 

es 8 Sq. Qt. Gloss Bottles 6 7% tbs. 

4R |4 Rd. Qt. Glass Bottles 10 8 Ibs. 

Bally Walk-Ins LIGHT WEIGHT | 2.1, sri 2 Sq. or Rd. 1/2 Gol. Gloss Bottles] 19 7 Ibs. 

STURDY 4-Y%y SR| 4 Sq. or Rd. 2 Gol. Gloss Bottles} 6 |7% tbs. 

ALL WELDED Y%,O}2 Oblong ¥, Gal. Glass Bottles 10 7 Ibs. 
CONVENIENT 

MANDY 4-% 0} 4 Oblong 2 Gal. Glass Bottles 6 7% tbs. 

EASY TO CARRY 4p 4 Sq. Qt. Poper Cartons 15 8%, tbs 

RUST PROOF 6P |6 Sq. Qt. Poper Cartons 10 8 2 Ibs 

| aaa [ar [eS Ot Pome carom | 8 [om he 

| ATTRACTIVE 2-Y% p| 2 Sa. Y2 Gol. Paper Cartons 15 8%, Ibs. 

4-Y, p | 4 Sq. Y2 Gol. Paper Cartons 7 tes. 














THE HAYNES MANUFACTURING CO. 


Cleveland 13, Ohio 


Write No. 79b on Reader Service Card 
79 








A TT SAAR 
EQUIPMENT WANTED 


EQUIPMENT WANTED: One 7,000 to 
10,000 lb. Sweetwater Tank. Prefer King Zero, 





————————— 
TRUCKS « mentees * TRAILERS FOR 
SAL 


Used Farm Pick-up ay Truck and Trail- 












































but will accept other make. Must be in good er Models, 1500 gallons to 3000 gallons. Mild 
condition and not over 6 years old. Ammonia steel and stainless steel outer jacket. Lease or 
refrigerant, ice thickness gauge. Needed at Rentals available. CINCINNATI HIGHWAY 
once. DAIRY EQUIPMENT, INC., 1326—11th TRAILER SALES, INC., 10 Kenner Street, Lud- 
Street, Denver, Colorado. PHONE: AComa 2- low, Kentucky. 12-M-61 
8256. "M6 — 
9-08-61 DECALS 
~ "TRUCK LETTERING AND “TRADEMARK 
TRUCKS ¢ emma ° TRAILERS FOR DECALS made for trucks and store advertising. 
Gein dit ————. ie oe Easily applied, economical, in small or large 
FOR SALE: 1—1960 International R190 truck needs. Write for catalog. MATHEWS COM- 
and Heil 2 Compartment S. tank perox- PANY, 827 So. Harvey, Oak Park, Illinois. 
imately 110 Cans each compartment. N. Y. 12-M-61 
proved. Excellent condition. GARDEN STATE 
FARMS, INC., Midland Park, New Jumey. SERVICES 
__12-M-61 “WE REBUILD” 
FOR SALE: Fruehauf Portersville 2 Compart- SANITARY VALVES 
ment 3800 Gallon Bulk Pick-up Trailer. TRUCK TANK VALVES 
BROX’S DAIRIES, INC., Methuen, Mass. HOMOGENIZED PISTONS 
12-M-61 PUMP PACKING SLEEVES 
~ RECONDITIONED DIVCO TRUCKS: Im- BADGER VALVE REBUILDING co. 
mediate delivery of most models. Some in “‘as WITHEE. WIS 12-M-61 
is’’ condition. a —— ae eee ede ae F 
or phone Mr. arion for complete listing. . 
DETROIT DIVCO TRUCK SALES, INC.. Nn ge ll 


P. O. BOX 4637, MT. ELLIOTT STATION. 
DETROIT 34, MICHIGAN. Phone DRexel 1- 
5700 or visit our large lot at 22349 ae or 
Highway, Warren, Michigan. 2-M-61 


FOR SALE: Used Bulk Milk Pickup TANKS. 
All makes and sizes. Both truck mounted an 
trailerized. Many with trucks. Bargains also in 





used Milk TRANSPORTS. Phone or write 
DAIRY EQUIPMENT COMPANY, Madison, 
Wisconsin. Phone CHerry 4-1336. 12-M-61 





Used BULK PICKUP TANKS for immediate 
delivery. All TANKS, completely reconditioned 
and prime painted ready for mounting. Excellent 
selection from 1500 to 2500 gallon units. Easy 
terms can arranged or ask about our LEASE 
PLAN. Phone LOgan 2-3151 or write WALKER 
STAINLESS EQUIPMENT COMPANY, INC., 
New Lisbon, Wisconsin. 12-M-61 


USED MILK TRANSPORTS. Sizes 5,000 gal- 
lons to 5,500 gallons. Stainless outer covers. 
Factory reconditioned, like new trailers. Also 
good selection used Farm Pick-up TANKS. Sizes 
1,500 gallons through 3,000 einen with 





trucks. Call or write today. PROGRESS MAN- 
UFACTURING COMPANY, INC., ARTHUR, 
ILLINOIS. PHONE 400. 12-M-61 





PICKUP TANKS in many sizes and models. 
Fully reconditioned and guaranteed. Can be 
furnished with or without whey tank, Shop 
facilities for repair, painting, sandblasting, etc. 
Loaner tanks available. STUART TANK SALES 
CORP. DEPT. AMR. 1351 N. Elkhorn Rd., 
Lake Geneva, Wisc. 12-M-61 


FOR SALE: 2500 Gallon trailer Farm PICK- 
UP, 1500, 1800, 2000 and 3000 gallon truck 
mounted Farm Pick-1p—Lease or Rental available. 
CINCINNATI HIGHWAY TRAILER SALES, 
INC., 10 Kenner Street, Ludlow, Kentucky. 

12-M-61 








| Replies to Box Numbers should be 
ag as Follows: 
Mam Ts ccvcseseonce 
| c/o AMERICAN MILK REVIEW 
92 Warren St. 
New York 7, N. Y. 


LIVERY INQUIRIES INVITED, R. P. BOWLER 
ASSOCIATES, INC. TRANSPORTATION CON. 
SULTANTS, 2380 HEMPSTEAD TURNPIKE, 
EAST MEADOW, LONG ISLAND, NEW YORK, 
PERSHING 1-4027. 12-M-61 


SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream test and 
moisture test scales. All work guaranteed, Write 


to: CREAM CITY SCALE COMPANY, 1608 
West Claybourn Street, Milwaukee, Wisconsin. 
12-M-61 





SANITARY VALVES REBUILT FOR A FRAC- 
TION OF THE COST OF A NEW VALVE. 
PROMPT SERVICE, SATISFACTION GUARAN- 
TEED. STUART W. JOHNSON & COMPANY, 
LAKE GENEVA, WISCONSIN. 12-M-61 


DSI Presses Greater 
Dry Milk Use Overseas 


¢ DAIRY CONVENTION WEEK 
in Washington got off to an auspi- 
cious start, Sunday, October 22, 
with the annual luncheon and meet- 
ing of Dairy Society International. 
Among those in attendance were 
high offlicials of the embassies of 
29 nations. 





They and members of the dairy 
industry in all its aspects heard a 
number of informative talks by men 
of stature in the field international- 
ly. Maurice Pate, Executive Direc- 


HELP WANTED 


MANUFACTURERS REPRESENTATIVE 
WANTED IN Montana, Nebraska, Kansas, 
Missouri, Maine, Vermont, New Hamsphire, West 
Virginia, Virginia, North Carolina, South Caro- 
lina, Georgia and Florida. National Line of 
Fruit Drink Concentrates to Dairies. Complete 
advertising and promotion programs. State lines 











carried and territory covered in _ first _ letter. 
Straight commission. Write Box 233. c/o this 
publication. 12-M-61 





WE are looking for a mature and dynamic 
Sales Executive to assume complete responsibility 
for the management of our entire retail and 
wholesale operation. We are large, independent 
New Jersey dairy with an excellent record of 
growth. The individual's responsibilities will 
include all phases of sales management, promo- 
tional work, advertising and personnel admin- 
istration. Please include resumé and photograph 
w/ first letter. Salary open. Box #232 care of 
this publication. 





SALESMAN WANTED: familiar with the 
milk dealer, to represent ROMAN HOLIDAY 
BISCUITS, INC.—(The milk dealer's biscuit). 
For Queens, Brooklyn, Nassau and Suffolk. At- 
tractive opportunity for aggressive man. Write 
for appointment: 82-96—6ist Road, Elmhurst, 
hy Big De Be 





SALES AND MARKETING EXECUTIVES 
Exceptional ground-floor opportunity with estab- 
lished plastic container manufacturer embarking 
on comprehensive expansion program. Two posi- 
tions open. First,—experienced man_ with exten- 
sive contacts in food and dairy products packag- 
ing or with background in wholesale paper prod- 
ucts marketing. Second,—younger man_ with 
drive to match market potential. Both positions 
directly under division manager. Unusual free- 
dom of action. Successful applicants will operate 
out of home office. Send resumé, qualifications, 
salary requirements to—Box 228 c/o this publica- 
tion. 


tor val the United Nations 5 Children’ S 
Fund, outlined the food needs of 
the world with special emphasis on 
the need to reach the undernour- 
ished children in the one- to five- 
year age group with protein foods, 
especially milk. 

Harold S. Wagner, Pet Milk, 
Chairman of the American Dry 
Milk Institute asserted that there is 
a market for milk overseas. It re- 
quires application of good merchan- 
dising practices and cooperation 
from countries overseas in the form 
of lower import duties. He called 
for a sales program rather than a 
giveaway program. 

Kurt Pick, General Sales Man- 





NUMBERED > BLENDS 
SPEED PRODUCTION 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O- LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 









DALABE 
Write No. 80a on Reader Service Card 


80 








.. specialized 
“JET-STREAM” units for spray 
cleaning and air agitation 


CLENESCO® 
KEY T0 C-1-P! 


. a complete line 
of superior C-I-P 
cleaners and sanitizers 





Send letterhead request for full information. 


CHEMICAL COMPANY 





Cowles 





Cleveland 20, Ohio 
Write No. 80b on Reader Service Card 
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ager, Ford’s Limited, England, dis- 
cussed the strides that have been 
made-in the dairy industry behind 
the Iron Curtain in recent years. 

e 


Everett Honored 





S. E. Crofts (left), past president of 
DISA, presents dictionary to Roberts 
Everett, retired executive vice presi- 
dent of DISA, as a token of ap- 
preciation by the dairy industry for 
Mr. Everett's part in the develop- 
ment of the Collegiate Students’ In- 
ternational Contest in Judging Dairy 
Products. 


A Word of Thanks 


We wish to thank all those fluid 
milk operators who took the time 
to answer the questionnaire we sent 
regarding their plans for 1962. The 
information was most revealing. A 
report of the results will be printed 
in the January, 1962, issue. We 
appreciate the candor and the 
thoroughness of the replies to the 
numerous and detailed questions 
which were asked. 


You will be most interested, we 
are certain, in the over-all picture 
of the business which this survey re- 
vealed. 

e 


Gallons in New Jersey 


(Continued from Page 21) 
the fact that portions of them had 
already been read into the record as 
obtained by the Office of Milk In- 
dustry. This company recently sold 
a rather substantial sub-dealer busi- 
ness and is now directing all of its 
efforts to the gallon jug deal through 

a chain of their own jug stores. 
The only figures which Peter 
Sandfort, Garden State’s president, 


December, 196! 


submitted at the hearing were per- 
centages taken from his previous 
year’s volume, all done with sub- 
dealers. These were projected into 
additional percentages which he 
said revealed substantial future sav- 
ings and greatly lower costs for this 
new type operation. 

One of the humorous points of 
the hearing occurred when Louis 
Sudzin of Maplehurst Farms, the 
fourth appellant, took the stand and 
stated that he was “sick and tired” 
of the whole business. He added 
that this procedure was much too 
expensive for him and to the shock 
of his attorney, discharged him on 
the spot; stated he was leaving the 
hearing and would not return. 

Finally, Melvyn R. Bowman, 
CPA from Main & Co., represent- 
ing the majority of the industry, of- 
fered actual studies showing the 
differences in cost of filling quart 
containers versus half gallons and 
gallons. This study revealed a sav- 
ing of only a quarter of a cent per 
quart in the plant bottling cost be- 
tween a glass gallon jug and a glass 
quart bottle. In addition, he sub- 
mitted sales and profit figures in de- 
tail for the combined operations of 
twelve representative milk dealers 
serving Northern New Jersey. These 
figures showed that North Jersey 
milk dealers make less profit than 
the industry averages nationally. 
For the past year, their net profit 
after taxes was 1.79 per cent. 

The hearings are now completed 
and the New Jersey Office of Milk 
Industry must publish a finding of 
fact as a result of the hearings, and 
issue a new price order based on 
the evidence submitted at the hear- 
ing. That order, however, will not 
take effect until after it, along with 
the finding of fact and the hearing 
record are submitted to the Su- 
preme Court for their further study. 

The final decision regarding the 
future of price control in New 
Jersey, and the problem of price 
differentials on gallon jug opera- 
tions rests in the hands of the State 
Supreme Court. It will probably be 
in the spring of 1962 before the 
final decision from the Court is 
known. 

The issues of minimum resale 
price control and the differential 
justified by the sale of jug milk out 
of jug stores which were so exten- 
sively debated at this hearing, have 


great significance for the milk in- 


DOW 


DOWN 
DOWN 


GO YOUR 
Delivery Costs 


with FCS PORTABLE 
STORAGE PLANTS 













“i FEWER 
DELIVERIES 
~~ + MORE 
Fs SALES 
——} + RENT 86¢ 
PER DAY 


YS 


Temperature from 32° to 
—20°...self defrosting. De- 
livered complete ready to use. 
Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
WICHITA 18, KANSAS 


Write No. 81 on Reader Service Card 


dustry throughout the country. 

This is perhaps the first time the 
industry, as an industry, has had 
the opportunity to debate these is- 
sues with facts before an impartial 
judge with the authority, and ap- 
parent desire, to solve the problems 
equitably on the basis of the facts 
rather than emotions. 

During the debate, the State acted 
to make certain that marketing con- 
ditions do not become chaotic and 
a general price war has been pre- 
vented. 

For the most part, the press 
throughout the State has been re- 
markably understanding of the com- 
plexity of the issues at hand. Their 
stories and editorials have been 
mostly factual and calm, and have 
attempted to present both sides of 
the argument. 

There are numerous examples 
throughout the country showing that 
when a gallon jug—store operation 
enters a market with the full pub- 
licity treatment, price wars and 
chaotic marketing conditions nor- 
mally follow. So far, this has been 
prevented in New Jersey. 
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READER 
INFORMATION 
swvew SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


———— Ee 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


. @ few minutes a month, spent with your personal copy 
will bring you .. . 





. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 






See em OER BOOB ERS SSE SE OOS SS S88 OS SS SS BOBO Oe 








send me AMERICAN MILK REVIEW 


Yes for the period checked 
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De Not Use This Card after February 15, 1962 























December 1961 








Title 


Name ..... 


Company 


Company Address 


City ..... 


I a alae ada tiaietinany 
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([] Send to my home address: 


Address 


City ... 


State 


Zone.......... 


Bill me [] Bill my company [] 


Check enclosed [] 
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This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 
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Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


‘1, Decide on which items you 3. Write in corresponding | 
' want more data. numbers on the card. / 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 





‘5. American MILK Review will have the manufacturer fill | 
| -yeur request. 


OOK TT AME Ae 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


. @ few minutes a month, spent with your personal copy 
will bring you ... 








. up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you .. . 


Mail this Postpaid Card Today! 














WHY TWO WHEN ONE WILL DO? 


Crown P-38 Dacro caps require only a single operation in capping, not the two-step closing and covering 





with paper closures. This costly two-step operation requires more machinery and more maintenance; 
there’s more chance of bottle breakage and product loss. With P-38 Dacro caps, however, production is 
increased and profits are greater. You get more filled cases of milk in the cooler every hour because of less 
down time. And, most important, the P-38 Dacro caps themselves cost less—and are easy to apply. e Crown 





P-38 Dacro caps protect your milk with a strong metal and paper closure—not just paper. They form 
a liquid-and-air-tight seal and provide a re-seal after each use. Customers appreciate the difference. e 
Crown invented the P-38 Dacro cap and has contributed every major improvement since. Your Crown 
Dacro man will be around soon to give you the complete single operation story. 


Top performance at top speeds! Crown Cemac milk-filling machines 
mean top productivity. The Cemac 28 bottles quarts at the rate of 160 bpm, 
and the Cemac 14 at the rate of 95 bpm. 


PACKA : 
ovr Sing cans « crowns « closures « machinery 


ade CROWN CORK & SEAL CO., INC. 


> 
— 
i ee 9300 Ashton Rd., Philadelphia 36, Pa. 
S cRowN 
Write No. 85 on Reader Service Card 
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Your Plans Can Easily Include 
the Savings of a New 
FREEZER Now! 





® you'LL... 
PRODUCE at Lower Cost 


buy 


or IMPROVE Quality and Contro/ of 


SAVE Labor through Higher Efficiency 


ye Your Product 

budget 

REDUCE Maintenance Costs 
PREVENT Seasonal Overloads 


® 
THE Creamery Package MFG. COMPANY 


* SUBSiOVARY OF St.Regis PaPcR COMPANY 


General and Export Offices: 1243 West Washington Blvd., Chicago 7, Illinois 
BRANCHES: Atlanta * Boston 78, (Belmont Sta.) * Buffalo ¢ Charlotte « Chicago « 
Dallas « Denver ¢ Houston « Kansas City, Mo. ¢ Los Angeles ¢ Memphis « Minneapolis 
© Nashville ¢ New York ¢ Omaha © Philadelphia ¢ Portland, Ore. ¢ St. Louis « Salt 
Lake City ¢ San Francisco « Seattle « Toledo « Waterloo, lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street * Toronto 2B, Ontario 




















MODEL 3M-30 TRIPLE 
CONTINUOUS FREEZER 
® 
Replaces Three Standard 


300-Gallon Freezers, Uses Only 
1% Times the Space Needed by One! 


Makes up to 1050 gallons of ice cream 
per hour from three independently con- 
trolied and refrigerated cylinders. One 
operator can make three different prod- 
ucts or combine them into several 
others. Largest of complete CP Freezer 
line with capacities from 70 GPH. All 
feature sanitary, all-stainiess construc- 
tion, simple controls. Rugged, long-last- 
ing components. keep opérating and 
maintenance costs low. Photo courtesy 
Foremost Dairies, Inc., Minneapolis. 


EXPAND Output without Increasing Space CP’S BUILDING BLOCK PLAN 


helps you renovate your entire 
ice cream operation—without 
bothering your budget seriously. 
CP Engineers can help you 
plan now for: 


NEW FREEZERS AND 
INGREDIENT MIXING 
AUTOMATED MIX BATCHING 
AUTOMATED CIP CLEANING 


NEW, EFFICIENT RAPID 
HARDENING 


COMPLETE AUTOMATED 
REFRIGERATION SYSTEMS 


There’s a new era of lower 
cost production for you in the 
CP Building Block Plan. 

Ask your CP Representative to 
tell you about it or write: 


Write No. 86 on Reader Service Cord 








